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ANGELUS Can CLOSER 


MODEL 40P-MSLF SEAMER MODEL 50P 
SEAMER 





MODEL 60L SEAMER MODEL 10P SEAMER 





ANGELUS 


Sanitary Can Machine Company 


WRITE TODAY Cable Address “‘Angelmaco” Western Union Code 
4900 Pacific Boulevard + Los Angeles 58, Calif. 





IF THEY CAN BE PRESSED INTO A TABLET...MORTON WILL COMBINE THEM FOR YOU! 


Morton will work with either seasoning suppliers or canners 
to custom-produce the right flavoring tablets for every job! 


t nner r ker and proc- 


As part of its complete service t unners, packers and 
essors, Morton Salt Company will make tablets containing the 
exact combination of salt and other flavoring agents desired, 
following the user's specifications. 

In fact, Morton has, on occasion, produced tablets that do not 
even contain salt! 

Morton combination tablets are precision made to your exact 

requirements. Ingredients may include any flavoring agents 
which can be combined into a tablet, in any size from 10-grain 
to 400-grain. 
Morton's Complete Dispensing Service—Morton also offers a 
complete line of tested and approved dispensers, including Salt 
Tablet Depositors which deposit up to tablets a minute with 
guaranteed accuracy. They will help you reduce costs, eliminate 
waste and assure better flavor control. All equipment is installed 
and serviced by Scientific Dispensing Company Division of 
Morton Salt Company. 
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How many things go into your product 
that should be combined in tablet form? 


/ would be interested in the possibilities of combining 


LP = «§ 3 


Name 

Title 

Company 
Address___ 
City._. 


CSMERN 


INDUSTRIAL DIVISION 
Dept. CP6 


110 North Wacker Drive, Chicago 6, Iilinois 

















It is the most important part 

of the machine because it 

cuts the product. The thick- 

ness of this knife is controlled 

to less than one ten-thousandth 

of an inch. Knives of such accu- 

racy have never been made by 

others. This accuracy makes it pos- 

sible to stack many knives on a knife 

spindle with such precision that 

knives can be replaced without adjust- 

ment and without having the knife rub 

against mating parts. This accuracy helps 

to reduce maintenance to a minimum. 

Induction heating is used to harden only the 

edge of the knife to a greater hardness than 

would be practical to harden the entire knife. The 

hard edge causes the knife to stay sharp for an ex- 
tended period. Soft material backs up the hard edge so 
that the knife will bend rather than break into frag- 
ments if the knife strikes a foreign object. 

The selection of stainless steel in this knife and its 
treatment is based upon many years of metallurgical 
experience in the testing of stainless steels for the 
cutting of food products. 











This is a Machine 

. it was designed by Urschel 

. it was engineered by Urschel 

. it was manufactured by Urschel 
for the making of Urschel knives 





This is only one of many machines made in the Urschel 
shops for the manufacturing of knives. Standard machine 
tools cannot be purchased for the economical making of 
Urschel knives for the required rigid specifications. Research 
is continuously carried on at Urschel Laboratories in search 
of better methods and better materials for the manufacture 


of knives 
a ™ uU RSC 
3 
~ HEL 
a 


LABORATORIES inc 


VALPARAISO, INDIANA 


Closeup of 
specially treated 
Urschel knife edge 


¢ x 
“ling << P ‘ 
Designers and manufacturers of precision, high speed cutting equipment for food products. 
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COVER—tThe delicate job of removing water 
from citrus juice so that most of the flavor 
remains in crystals is done by careful control 
of heat and refrigeration in a vacuum 
dehydrator. The laboratory at Plant Indus- 
tries Inc., of Plant City, Fla., is used by 
USDA inspector in continuous inspection of 
the process, which is described in an article 
beginning on page 23. 


volume 130, number 6 JUNE 1961 


Fruit Crystals—Processed Food Breakthrough 
Plant Industrustries, Inc., Plant City, Fla., is 
puff-drying citrus, banana and pineapple. 


New Glassed Coffees with Special Flavors 
Spice Club Foods, Inc., Long Island City, N.Y., has 
an instant mocha blend for gourmet market. 


Home-style Pizza Frozen by Oklahoma Firm 
Sussy’s Frozen Exotic Foods, Oklahoma City, Okla., 
uses hand methods successfully for quality products. 


New Things at AMA Packaging Show 


Amid the nail sacks and notion packs were a dozen new 


things of importance to food packers. 


21st IFT Meeting Shows Industry Maturity 
Topics at the Food Technologists meeting in 
New York City range from computers to nutrition. 


F. H. Snow Modernizes its Canned Food Labels 
Pine Point, Me., firm keeps recognition value of its 


old label while designing its new one. 


EDITORIAL: Frozen Food Safety Attacked by Biased Writer 
NAFFP supplies facts to answer charges of a 


sex-and-sin sheet—quietly but well. 


DEPARTMENTS 


Business News Letter 

Letters from Readers 
Crops/Packs/Markets/Prices 

Raw Products 

Industry News 

New Products and Packages 
Western Canner/Packer News 54A 
Food Merchandising 


New Equipment/Supplies 

Suppliers News 

Food Technology next month 
Association News ....next month 
Classified Advertising ... .64 & 66 
Advertisers Index 

Coming Events Calendar 

The Editor's Page 


In Coming Issues: An article in the Processing Technology Handbook Series, 


will describe sanitation in food products . . 


. a mid-West 


salad dressing packer combines a unique flavor and high 


capacity production in a success formula 


Eastern 


specialty firm packs frozen aerosol toppings. 
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TROUBLES WITH YOUR PACKAGING LINE? 


Use Crown’s experienced customer service engineers! 


Crown customer service engineers can analyze your entire plant operation. They can detail 
small corrections or complete plant layout . . . from the “‘raw material”’ stage to the time your 
product is ready for storage or re-shipping. They can show you carefully prepared can han- 
dling manuals, detailing the pros and cons of various techniques. Indeed, Crown customer 


service engineers can arrange. your entire production line for you. See your Crown man. 
R PACK, 
4 SING 


CROWN CORK & SEAL CO., INC. 


m. 9300 Ashton Rd., Philadelphia 36, Pa. 
re) 
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Protect tin plate 


stop rust before it starts with 


FERRO-PAK! 


Rust just doesn't have a chance with FERRO-PAK Inhibitor Paper safeguarding your tin plate inven- 
tory. There's no need for time-consuming pre-cleaning operations before can production. In ship- 
ment or on the warehouse floor, tin plate stays bright and clean—ready for immediate use on can 
manufacturing lines. HM Protection is built into the FERRO-PAK wrap with Cromwell’s exclusive 
formula inhibitor. Here’s how it works. FERRO-PAK Inhibitor Paper is soft and pliable. It wraps 
smoothly and easily around tin plate coils or sheets. In the event of moisture condensation or 
even direct contact with water, FERRO-PAK’S continuously emitted volatile, non-toxic vapors dis- 
solve into the moisture, rendering it instantly non-corrosive. Rust is inhibited before it can start! 





Test FERRO-PAK for yourself. 


See how it speeds packaging, eliminates greasing and 


| (rom well paper company 


degreasing, keeps shop floors cleaner and safer, meets 
with customer approval. Ask about the many addi- / 180 North Wabash Avenue - Chicago zs IIlinois 


tional uses for this exceptional product in your plant. : DEarborn 2-6320 





Manufacturers of: Papers (Impregnated * Coated *« Laminated * Reinforced * Flexible) * Bags * Sacks * Liners * Covers 
(Single and multiwall construction, using all types of material to carry, cover or protect all types of products.) 
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Hy GEIGY—creators of chemicals for modern agriculture 


FOR BROAD SPECTRUM INSECT CONTROL ON VEGETABLES 























Aphids 

Black bean aphids 
Carrot rust flies 

dep end Colorado potato beetles 
, Corn earworms 
Diamondback moths 
Dipterous leaf miners 
up om Flea beetles 
Harlequin cabbage bugs 

Imported cabbageworms 
Leafhoppers 
Mexican bean beetles 
Mites 


DIAZINON 


INSECTICIDES 


Positive control even when problem 





Onion maggots 
Onion thrips 
Seed corn maggots 


Southern 
potato wireworms 


Vinegar flies 
(Drosophila sp.) 


Beets 
Broccoli 
Cabbage 
Cantaloupes 
Carrots 
Cauliflower 
Celery 
Collards 
Cucumbers 
Sndive 
Kale 


insects threaten. 


Economical because broad spectrum 


effectiveness permits simplified spray 
program—reduces number of applications — 
e Lima beans 

Muskmelons 
Onions 
Parsley 
Parsnips 
Peppers 
Potatoes 
Radishes 
Snap beans 
Spinach 


Summer squash 


and pesticides needed. 


May be applied to within a few days 
of harvest. One of the safer phosphate 


insecticides. 


Residue tolerance 0.75 ppm 


Swiss chard 
"\" Tomatoes 

¥ Turnips 
Turnip tops 


GEIGY AGRICULTURAL CHEMICALS Watermelons 


Oivis f Geigy Chemical Corporation «+ Saw Mill River Road, Ardsley, N.Y. Winter squash 
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CANNER | 
BUSINESS NEWS LETTER Jae 
PACK E R totally dedicated to serving canned, dry, frozen, glassed food processors 


June, 1961 4 


Every time an American family sits down to dimmer, there is an unseen uninvi- 
ted guest who adds 25% to the food bill, according to Paul S. Willis of Grocery 
Mfgrs. of America. As a result of hidden taxes assessed against the farmer, the 
processor, the transportation agencies and the distributors, the housewife buys $4 
worth of food at the grocery store, but has to pay $5 for her bagful. In 1960, 
says Mr. Willis, the national tax bill was $112 billions..the food bill only $75% 


billion. 





Americans spend much less for food, proportionately, than other nations. 
USDA estimates that the average food bill of an American family represents 20% of 
its annual income, against 42% in Japan, 45% in West Germany, 56% in Russia. 





Processed food packers, most of whom had highly profitable years in 1960, ex- 
pect still better earnings in 1961. First quarter sales of five diversified firms 
as reported in Canner/Packer for June, went up from $857 million dollars in 1960 
to $880 millions in 1961. Earnings increased moderately, from $25.8 millions to 


over $26. 











More than 20 million persons in the U. S. will receive free food products 
through USDA's Food Donation Program in 1961. This compares with something over 
12 millions ten years ago, but is slightly less than the 21 millions who benefited 
in the peak year of 1959. In 1961, USDA will deliver food free to 15.5 million 
school children, to 1.45 million persons in institutions, and to 3.7 million 





needy persons. 


Automation's victims..workers who lose jobs because machines take over their 
functions..will be increasingly in the limelight in wage negotiations in the 
future. Armour & Co. provides an example of what can be done by an excellent re- 
training program when it closes its plant at Oklahoma City. And the maritime 
agreement now in effect on the Pacific Coast includes provisions for a fund to 
cushion the job-loss of any man where automation was the reason for dismissal. 











Fewer but bigger farms continues to be the rule in the United States. U.S. 
Bureau of the Census reports that the number of farms in the country was 5.7 
million in 1900, reached a peak of 6.4 million in 1925, has since shrunk to 3.7 
millions in 1959. The drop from 1954 to 1959, alone, has been more than a million 
farms. In 1925, however, only 63,000 farms had 1,000 acres or more, but by 1959 
this number had increased to over 136.000. Similarly, farms of 500 acres and more 


are up 62% in 35 years. 


Prison inmates, often accused of competing with free workers, produce only 
a modest amount of food products in the United States. U. S. Bureau of the Census 
says that in 1958 prison workers turned out $4.6 millions worth of canned foods, 
$5.9 millions of meat products, $1.8 millions of dairy foods. 
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Progress is being made in many fields of food technology, but there still 
remain many opportunities to improve food products and processing methods. This 
is revealed in the 1961 annual meeting of Institute of Food Technologists, des- 
cribed in Canner/Packer for June. Several thousand interested food scientists 
from many nations attended the annual event, which was held in May in New York 








City. 
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SANDVIK 


Stainless 
STEEL BELT 
CONVEYORS 
Simplify 
Bacteria 
Control 


Solid, one-piece, 
stainless belt — 


© Eliminates “hiding-places” for organic 
matter 


e Is easy to clean 


e is impervious to food acids and cleaning 
agents 


e Provides smooth surface for easy slide- 
handling or discharge 


Has high heat-transfer efficiency for 
freezing, cooling or heating 


© Has high strength and long service life 
Write for booklet E 738. 


SANDVIK STEEL, INC. 


Steel Belt Conveyor Dept. 
1702 Nevins Road, Fair Lawn, N. J. 


Cleveland, Detroit, 
SANDVIK 


Skokie, til., Los 
Angeles. in Canada: 

Sandvik Canadian STEEL 
Ltd., P.0. Drawer , BELT 
1335, Sta. 0, SAnOw'k'S CONVEYORS 
Montreal 9, P.Q. ae “ 


(2 a Cor 


Addenda to 
Aluminum Can Report 

In the article on the outlook for 
iluminum cans, which appeared in 
Canner/Packer for March, 1961, the 
experimental can-assembly plant which 
was mounted in a trailer and used by 
Minute Maid Corp. in the 1959-60 
season was built by Baldwin-Lima- 
Hamilton Corp 

The 265 million cans being made 
with tinplate ends and aluminum 
bodies are being produced on Baldwin- 
Lima-Hamilton machines. This com- 
pany also made the equipment used 
by Reynolds Metals Co. at its Liston 
Hill, Ala. plant for producing the can 
bodies and ends furnished to Minute 
Maid at Auburndale, and is one of the 
suppliers of the equipment which 
shapes these flats and attaches the 
bodies in the orange concentrate op- 
eration 

JOHN C. Kosky 

Baldwin-Lima-Hamilton Corp., Eddy- 
stone, Penna 


Conference Is Set 
for September 
Plans are well in hand for the of 
ficial opening of the new C.S.1.R.O 
Division of Food Preservation Labora 
at North Ryde, Australia, and 
food science conference to be 


connection with it in Sep 


JAMES R. VICKERY 
Chiet C.S.1L.R.O Division of Food 
Preservation P. O Box 43 Ryde 
New South Wales Australia 
e Mr. Vickery. who will move into 
his new laboratories in Sé pte mber. was 
the 1960 winner of the International 
{ward the Institute of Food Tech- 


outstandine international 


Indonesian Foods 
Are. Available 
There are many Indonesian foods 
which could be introduced to the 
American people 
Can you tell me how I can approach 
interested firms to let them know what 
is available? Do you know of firms 
who would market foreign foodstuffs? 
I should like to contact them 
Okt Sor DJIANG 
Djalan Thamrin 589, Lawang, Indo- 
nesia 
e Readers who would like to know 
Indonesian food products 
write Mr. Diiang direct 


Are There Any Potential Users 
of High Protein Fish Flour? 

We are about to embark on a po- 
tential-market survey for a fish flour 
product. High in protein, it is suitable 
for human consumption. We want to 
limit our survey. to commercial users 
of protein only 

We have searched your registry but 
have been unable to identify potential 
customers for a protein product. We 
will appreciate any assistance you. can 
give US 
ALEXANDER S. LocKWooD 
Barlane, Inc., 5541 Vineland, North 
Hollywood, Calif 


Wants More Info. on Flavors 
Used in Jelly Making Process 

Re your article “Better Jelly for 
Small Packers” (February, 1961 issue 
of CANNER/PACKER) We are 
most interested in the juice concen- 
trates used in this process 

Are the aromatic essences used in 
the process available? If so, we should 
like to have an indication as to their 
cost and, if possible, samples of the 
Various flavors 

C. D. Curisti 

Merchandise manager, Green's Prod- 
ucts Ltd., 28 Cadogan St 
ville. N.S.W Australia 
e We are forwarding § té [he 
of William Barnes Cor 
the request from Reader Christie 


other suppliers interested are 


Marrick- 


yuopli 
suppuers 


to correspond with him dire 


Need Added Info. on 
Portion-Control Cups 


I read with a great deal of interest 
your recent article “Portion-Control 
in Plastics” (May, 1961 issue of CAN- 
NER/PACKER) 

We are extremely 
several of the items mentioned in the 


interested in 


article. The two, of primary interest 
to us, are the plastic cups and the 
closures made by Midwest Pak Corp 
and Sealright Co. We would like to 
receive prices and samples of these 
items, as well as additional informa- 
tion 

R. C. COUNTRYMAN 
Converter Sales Co., 8970 S. E. Otty 
Rd., Portland 66, Ore 
e We have passed on Reader Country- 
man's inquiry and in checking with the 
new CANNER/PACKER list of Man- 
ufacturers Representatives who call on 
processed food companies (available 
from the Chicago office for $5) find 
several other likely possibilities for 
distribution in the Great Northwest 


Ed 
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Firm texture, bright color, finer flavor- 


canned fruits are naturally 


superior when packed in. GLOBE 


corn syrup 


WRITE OR PHONE 
Corn Products for expert technica/ assistance... helpful data on these fine products for Canners: 
CERELOSE® dextrose sugar - REX* and GLOBE® corn syrups - BUFFALO* and SNOWFLAKE® starches. 


—= CORN PRODUCTS COMPANY indusTRIAL DivISION + 10 East 56 Street, New York 22,N.Y. 





\ 


here any 


in your 


Your insurance protection can also develop 
some mighty big holes, if not checked care- 
fully at least once a year. 


Today's increasing valuation basis, alone, can 
leave you badly underinsured if you are not 
being advised properly on the best manner of 
maintaining insurance up to present day valu- 
ation levels. 


Only CANNERS EXCHANGE, with its 54 years 
of service experience to food processors, has 
a proven record of insurance know-how for 
the industry. Annual savings refunds to the 
policyholders have produced the lowest net 
insurance costs. Comprehensive policy cov- 
erages and unequalled plant safety inspec- 
tions complete an insurance service which 
can eliminate any holes that may exist in 
your insurance program. 


Only a plan which is specifically designed for 
the Food Processor, can provide such com- 
plete protection. 


If you are not now a policyholder, but want to 
be sure there are no holes in your insurance 
protection, write to: 


ALL CANNERS EXCHANGE POLICIES 
ARE NON-ASSESSABLE 


Canners Exchange : 


managed by 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 


S4 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 
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EDP 


By emphasizing both sides of your container you can put new 
sales allure in your packaging. Multiple labeling enhances the 
product... offers the ideal display area for premiums, recipes, or 
tie-in promotion ...and gives the consumer that something extra. 

Write for your copy of “What Are You Doing To Be Noticed?”’. 





Good Labeling Sells! WO oe LL | >) LA B L E R Ss 


ECONOMIC MACHINERY COMPANY + WORCESTER 1, MASS. / Division of Geo. J. Meyer Manufacturing Co. 
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DIAMOND CRYSTAL FLAKE-TYPE SALTS 
help “Freshlike” canned vegetables taste fresh! 


er 
+4 
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Running a salt determination test in the laboratories of The Larsen 
Company, Green Bay, Wisconsin. Left to right, Dr. B. R. Suri, Head of 
Research and Development; Jim Selbee, Diamond Crystal's Ass't. 
Manager Industrial Sales and W. M. DeBaker, Plant Superintendent. 


Diamond Crystal Flake-type Salts contain less 
than 20 parts per million insolubles. Filter pad tests 
consistently indicate that it has the lowest content of 
insoluble matter or foreign material of any canning 
salt. The low content of calcium, magnesium and 
trace metals provides the required purity that permits 
still further up-grading of your product. 

The unmatched purity of this salt avoids reaction 
with oxalates and formation of white precipitate. 
Because of this, Diamond Crystal Flake-type Salts 
bring out the natural flavor of your product. 

Learn exactly how these product features can 
benefit you. Call or write the nearest Diamond 
Crystal sales office. 


Diamond Crystal Flake-type Salts help “‘Freshlike”’ 
canned vegetables to taste just as their name implies 
fresh! 

In the processing of canned foods, a good pack 
depends upon the purity of the various ingredients 
used. That is why Diamond Crystal Flake-type Salts, 
made by the exclusive Alberger process, assure a 
flake-like crystal of extremely high purity—99.95%. 
Precision screening provides a wide range of sizes to 
meet all.requirements . . . uniform in the size and 
grain you need—every time. This high purity and 
controlled size represents a unique margin of differ- 
ence over ordinary granular-type salts. 


ST. CLAIR, MICHIGAN 


| DS Diamond Crystal Salt Company 


PLANTS: AKRON, OHIO: JEFFERSON ISLAND, LA.; ST. CLAIR, MICH. 


foth Anniversary SSE ~f967 
¢ SALES OFFICES: AKRON * ATLANTA * BOSTON * CHARLOTTE * CHICAGO 


DETROIT © LOUISVILLE * MINNEAPOLIS * NEW ORLEANS * NEW YORK 
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THE 
TRILLIONTH 
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HERSHEY'S 
PACKAGE 


/ 


will use National Specialty Adhesives 


In labeling, carton forming, and case sealing, 


National specialty adhesives . . . used for the past e 


half-century... have contributed greatly to the pack- 


aging leadership that has helped make Hershey's 
ADHESIVES 


products their own best salesmen. 
NATIONAL STARCH and CHEMICAL CORPORATION 


750 Third Avenue, New York 17, N. Y. Offices in All Principal Cities in the United States, Canada, England, Mexico and Australia. 
p 9 
1 line of Adhesives, Synthetic Resins and Starches for packaging. 


Makers of a bri 
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N CY scssoet 


TWO CANS 
FOR THE 


WEIGHT OF 


ONE! 


Send today for free brochure on 
latest uses of tin in U.S. industry 


The Malayan Tin Bureau 
Dept. S-49F, 2000 K Street, N.W., Washington 6, D.C. 





= 


Photo courtesy United States Steel 


New lighter, thinner tinplate cuts can weight almost 
in half...lowers material costs... provides high 
strength and rigidity; offers all of the protective 
qualities and handling advantages of standard 
tinplate. Most major tinplate producing steel 
companies are either producing this new thinner 
plate now or will do so soon. 

No other packaging material can match the combined 
characteristics and advantages of the tin can. 
Compare these points and see for yourself: 

* economy « strength in any size + durability « no effect on 
taste of contents + noncorrosiveness + ease in mass handling 
without breakage + ease of display, stacking, stocking or storing 
* compactness + no light damage to contents 


8 of every 10* TIN CANS are made with STRAITS TIN from MALAYA 


*Based or U.S. Bureau of Mines statistics for 1954-58 average 
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What can 

lemon juice 

do for 

breaded shrimp? 


It prevents loss from black spot while shrimp 
awaits processing. A lemon juice dip 

(1 part Exchange Concentrated Lemon Juice to 
40 parts water ) retards darkening enzymatic 
action, bacterial growth and fishy flavor 
development. Lemon juice in breading batter 
helps reduce bacteria count, freshens the 
shrimp by dissolving out any accumulated 
trimethylamine, and improves the flavor 


For 
canned soups? 


Exchange Concentrated Lemon Juice helps 
improve flavor. Used below the threshold of 


lemon taste, it enhances characteristic flavors 
of a wide variety of soups— including cream of 
mushroom, cream of tomato, vegetable-beef 
pepper pot and bouillon—without imparting 


any detectable lemon character. 


For 
your product? 


Send us the coupon today —and let our research- 
ers tell you what lemon juice can do for you. 


oo 
Sunkist Growers 
Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 


GENTLEMEN: Our product is — ‘ iavieeeiiidial 
How can lemon juice help? 





Cazes «.. ZONE —... 


STATE aint - —— —— 








SK any pelican if nature didn’t 
A provide him with the perfect con- 
tainer for doing what it is supposed to 
do... best. Chances are he’ll reply, 
“Brother, you said a mouthful!” 


(imo |) 
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Be hind every Canco success story are 
the experts who made it possible 
Canco’s aggressive team of research, 
manufacturing and marketing experts 
. the most experienced group in the 
container industry. Their knowledge of 
food processing and consumer needs has 
resulted in the leading packages of to- 
day and assures you that the great con- 
tainers to come will come from Canco. 
To help boost your profits, put the 
Canco team to work on your packaging 


problems. 


GREAT CONTAINER IDEAS COME FROM ((e 


| It SO DI Vision] 
AMERICAN CAN COMPANY 
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TH ERE’S MUCH Coatings of ‘‘Ludox”’ colloidal silica give a carton millions 
of invisible grip points. So you can stack cartons higher— 


LESS CHANCE OF save floor space. On fork lifts, too, you work faster and 


cut breakage. M® A growing number of box suppliers offer 


| SLIPPING WHEN this anti-slip treatment. So next time you order, specify 
art frictionized with ‘‘Ludox’’— ite direct t 
CARTONS ARE 0 fr roe toot and at of suppers of rete 
b , 2545 CP Ne- ® 
FRICTIONIZED WITH TX 
DU PONT LUDOX —— ™ -e. 4 colloidal silica / Balan 


BETTER THINGS FOR BETTER LIVIN THROUGH CHEMISTRY 
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SEVIN gives excellent control of corn 
earworm, even without oil, and gives 
you a high yield of undamaged ears. 


Late-brood codling moth, red-banded 
leaf roller and apple maggot can safely 
be controlled with SEVIN up to one 
day before harvest. 


Tomato fruit worm and hornworm can 
be stopped effectively by using SEVIN 
even on the day of harvest. 


Cherry fruit fly control with SEVIN 
avoids spray residue problems even in 
fast-ripening seasons. 


UNION CARBIDE CHEMICALS COMPANY 


Division of Union Carbide Corporation * 270 Park Avenue * New York 17, New York 


Peach twig borer, oriental fruit moth 
and other late-brood peach insects are 
easy to control with SEVIN applied up 
to day before picking. needed. 


Mexican bean beetle and other major 
pests of beans can be controlled with 
use of SEVIN on the day of harvest, if 


Safer to use close to harvest— 


SEVIN 


INSECTICIDE 


is a natural for processing crops 


Economical and effective against major insect pests of important 
fruit and vegetable crops, SEVIN is ideal for insect control all season 
long. And with SEVIN you can maintain top quality right up to har- 
vest. Along with the new low price this year, you get many other 
special benefits with SEVIN. 


lM” You can use SEVIN the day of harvest on beans, tomatoes, pep- 
pers, cucumbers, grapes and fresh market sweet corn; the day before 
harvest on peaches, apples, pears, cherries, plums, prunes and straw- 
berries. 


|@ Canning corn fodder, husks and cobs may be fed to livestock with- 
out contamination of milk or meat by SEVIN residues. Just follow 
label directions and allow seven days between last application and 
harvest. 


|@ Pickers can go into the field or orchard quickly after SEVIN has 
been applied. 


Long-lasting insect control with SEVIN gives excellent results with 
a minimum number of applications. 


|” SEVIN controls many resistant insects—such as codling moth and 
Colorado potato beetle. 


SEVIN is available in spray and dust formulations to fit your needs. 
When insects attack, tell growers to SOCK ’EM with SEVIN! 


UNION 
CARBIDE 


Sevin and Union Canrsipe are registered trade marks of Union Carbide Corporation 
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The low calorie message 
that helps sell all 
foods containing sugar 


This new Sugar ad has good 
news for people who like to 
stay slim and like sugar, too! 


This Sugar ad brings its readers into the act. When it appears in a June 
issue of LIFE, 36 million people will once again be reminded about sugar’s 
low calorie count. Objective of this continuing campaign: to tell more people 
the facts about sugar so they’|l use more sugar and more of all the products 


that contain it. 


SUGAR INFORMATION, INC. this message 


New York 5, New York apply to both cane and beet sugar. 
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CITRUS CONCENTRATE becomes citrus crys- 
tals in the big red vacuum dehydrater shown 
in this photograph. Other concentrates, too, 
are crystallized by a process in which both 
heat and cold are applied while the products 
travel on a stainless steel belt. Chain Belt 
Co. built the 96-ton chamber, which has 127 
different controls to regulate the inside tem- 
perature. 


Fruit Crystals —Processed Food Breakthrough 


Plant Industries develops profitable products for 
reconstituting, or for flavoring other food packs 


By GEORGE NICHOLAS 


[he crew of the atomic powered 
submarine, U.S.S. Triton, in its recent 
historic underwater journey around the 
world, made history of another kind at 
the same time. The submariners’ ra 
tions included orange and grapefruit 
juices made from a unique, new food 

fruit crystals. These fluffy, spongy 
granules are made from fresh fruit, 
require no refrigeration, and reconsti- 
tuted into pure juice with 96% of the 
original Vitamin C content when stir- 
red into water 

During the Triton’s trip, some 669 
pounds of crystals, made from 20,000 
fresh oranges and grapefruits, were 
consumed. Not only was the product 
rated “excellent” by the sub’s supply 
officer, but its lightweight and com- 
pactness proved ideally suited to the 
sub’s limited quarters. 

Developed by Fruit Crystals Divi- 
sion of Plant Industries, Inc., Plant 
City, Fla., the new process represents 
the answer to a long-standing chal- 
lenge: how to turn citrus fruits into an 
“instant” form, eliminating the weight, 
bulk and perishability of frozen con- 
centrates. It also opens new frontiers 
in food processing through the com- 
mercial development of non-citrus fruit 
crystals for use in puddings, mixes, 


CANNER/PACKER for June, 1961 


veverages and other items. Banana 
crystals, one of Plant Industries’ new- 
st products, provide flavor for “Junk- 

rennet powder made by the parent 
company, Salada-Shirriff-Horsey Ltd., 
Toronto, Canada. Research into uses 
for watermelon and pineapple crystals 


IS Zong On 


Widespread Market 

[hus far, the heaviest demand for 
citrus crystals has come from the mili- 
tary services, foreign countries, air- 
lines, summer camps, hospitals and 
other institutions. (One large oil com- 
pany is shipping fruit crystals in quan- 
tity to its overseas personnel). In many 
of these instances, Plant Industries re- 
ports, the savings in weight and space 
and the elimination of the refrigeration 
factor have made possible for the first 
time the shipment of a citrus product 
anywhere in the world at a price with- 
in reach of everyone. This fact is of 
special importance to foreign countries 
and remote U. S. areas where lack of 
native citrus resources, or inadequate 
refrigeration or transportation facili- 
ties have deprived people of sufficient 
supplies of Vitamin C. 

Since approximately 30 oranges or 
grapefruits are required to make one 
pound of crystals, which in turn make 
one gallon of juice, the new process 
has opened up a large new market for 


Florida citrus producers. The dehy- 
drater at Plant Industries is capable of 
producing 350 pounds of crystals per 
hour. Present yearly capacity is two 
million pounds of crystals and further 
expansion is planned. 

Fruit crystals are considered by 
some citrus experts to be the third 
major break-through in the history of 
citrus processing, comparable to the 
introduction of canned juice in the 
1920’s and frozen concentrates in the 
late 1940's. Their development was 
also a costly and complex undertaking. 
Fifteen years and more than $1,000,- 
000 of private and government funds 
went into zesearch and development. 
Another million was invested in plant 
facilities, New machinery had to be 
built, new production techniques de- 
vised. Personnel needed training. 


Dehydration Process 

At the Fruit Crystals Division plant, 
the red dehydrater, heart of the proc- 
ess, dominates the scene. Inside the 
60 x 12 ft. vacuum chamber, the deli- 
cate procedure of changing liquid into 
dry crystals takes place. A four-foot 
wide, stainless steel belt passes around 
two revolving drums, one heated by 
steam and the other chilled by refriger- 
ation. At various points between the 
drums, the belt passes beneath fixed 
radiant heaters. 





In operation, the belt is first coated 
with heavily concentrated orange or 
grapefruit juice by a feed-roll which 
dips into a supply of the concentrate 
Passing over the heated drum, then 
under the radiant heaters, the thin 
coating is’ gently dried under vacuum 
Moving next over the refrigerated 
drum, the coating crystallizes. At the 
base of the cold drum, a scraper blade 
removes the crystals. The complete 
process takes only 90 seconds. Crystals 
are then carried by a screw conveyor 
to powder locks vacuum 
chamber, where they are collected and 


inside a 


stored in sealed 55-gallon steel drums 
Rigid control is maintained throughout 
the process. The plant’s quality control 
laboratory makes continuous tests for 
moisture content, Sugar-acid ratio, 
flavor, Vitamin C content, oil analysis 


and concentrate viscosity 


How It Was Developed 

The search for dehydrated orange 
juice, which began in earnest back in 
1917 when U. S. Army nutritionists 
faced the problem of supplying over 
seas troops with some form of citrus 
rations, met with little initial success 
During World War II the search was 
begun again. This time Army scientists 
joined with experts from Mass. Insti- 
tute of Technology and U.S. Dept. of 
Agriculture. Once again, though vari 
ous flavored powers were developed 
none had widespread appeal 

In the years following the second 
world war, private industry became in 
terested, and new impetus was given to 
the “dry” 
ultimate objective was to produce a 


orange juice project. The 


non-caking citrus powder with appeal- 
ing color, aroma and taste. Vitamin (¢ 
content had to approximate that of 
fresh fruit, and be stable over long 
periods of time under all conditions 
[he product had to reconstitute in- 


GEORGE JANNER, president of the firm that makes the crystals has 
the combined duties of finding mew products to make, and new 


markets in which to sell 
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stantly in cold water without prolonged 
stirring, and be economical for com- 
mercial production 


Puff-Drying Perfected 

Of all the various processes ex- 
plored during the wartime period, the 
dehydration of citrus concentrates by 
puff-drying under vacuum seemed to 
offer the greatest potential. As in almost 
all development work, it was a case of 
slow, careful experimentation and tedi- 
ous research. At first, further experi- 
mentation with the basic idea of puff- 
drying by heat sufficient to eliminate 
water, resulted in a damaged residue 
When food technologists tried to de- 
hydrate the juice by freezing out the 
water—as had been done successfully 
with blood plasma and penicillin—the 
crystals lost flavor and the process be- 
came too costly. 

The final solution, as discovered by 
food scientists working with technolo- 
gists from USDA’s Western Utiliza- 
tion Research Laboratory, lay in short 
and carefully controlled applications of 
both heat and refrigeration to juice 
concentrates under high vacuum. But 
»efore this process could become com- 
mercially practical, the necessary 
equipment had to be developed, since 
none existed that could do the job. The 
result was a 96-ton vacuum chamber 


designed and built 


Processing Firm Established 
Research on the puff-drying process 
also extended to the various types of 
citrus juices which were satisfactory 
from both quality and production 
standpoints. In both categories, juices 
from Florida citrus crops gave excel- 
lent results. In 1953, the continuous 
vacuum dehydrator had been perfected 
to the point where commercial produc- 
tion was possible. And at about this 
time, a small group of people who had 
been ._prominently associated with the 


Florida citrus industry were attracted 
by the tremendous possibilities of the 
new process. In late 1953, Orange 
Crystals Inc. was formed. 

Construction of a factory was begun 
in 1954 at Plant City, Fla., in the heart 
of the citrus growing area and adjacent 
to processing facilities capable of pro- 
ducing the quality concentrated juices 
required for the new product. Today 
this plant is the only one in the world 
producing dehydrated citrus on a com- 
mercial scale. First customers included 
U.S. Veterans Administration, and 
agencies in Sweden, Italy, Switzerland, 
the Netherlands, Ireland and Chile. 

It was in 1955 that the company be- 
gan to experience growing pains and 
the problems that go with expansion. 
During these years production was in- 
creased and numerous technical diffi- 
culties were ironed out. A sign of the 
company’s growth was evidenced when 
Orange Crystals became a division of 
the newly-organized Plant Industries, 
Inc. Its 1959 annual report revealed 
that for the first time the company had 
achieved a profit. Rising sales virtually 
ensured a further increase in income 
and earnings. Fruit crystals had come 
of age. 

George Janner, recently named pres- 
ident of Plant Industries, Inc., believes 
that the fruit crystals story has only 
begun. Commercial production of 
orange, lime, lemon, tangerine, grape- 
fruit, pineapple and banana has been 
achieved. Work is progressing with 
crystals for soft drink bases, pie fill 
ings, puddings and other desserts 

Fruit crystals have opened up broad 
new markets for Fiorida’s citrus pro- 
ducers, adding new dimensions to the 
state’s economy. They have also pro- 
vided the U.S. armed forces with an 
essential new dehydrated food, and are 
making it possible for the whole world 
to enjoy and benefit from citrus fruits 


CRYSTALS ARE PACKED in 55-gal. steel drums. Because they are 
highly hygroscopic, bags containing dessicants are being prepared 
to insert in each container. 
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SIGHT, SMELL AND TASTE must all be attracted by food products, 
believes Dr. David Isrin, shown at work above 


i 


in his leboratory. 


| 


; 


After much work with ingredients and techniques, he has satisfied 
himself on all three of these counts with a line of . 


New Glassed Coffees with Special Flavors 


After three years of experimentation, Spice Club Foods of New 


York creates four 


By THEODORE FEIt 


Dr. David S. Isrin is an octogenarian 
with discriminating tastes regarding 
food. He displays an insight into the 
food industry, and has a store of 
knowledge about food products and 
developments throughout history 

“My idea of food,” he confides, “is 
simple. It must appeal to three senses: 
sight, smell and taste. If you are not 
satisfied with what is set in front of 
you—don’t consume it.” 


Three Years of Research 

It is this principle which guided Dr 
Isrin—a consultant to Spice Club 
Foods, Inc., Long Island City, N. Y 
to work for three years before he and 
his staff perfected what he considers an 
“excellent coffee with soluble choco- 
late, providing a true mocha flavor.” 
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[This product was recently intro 
duced under the “Spice Club” label in 
oz. and 6-oz. jars in four flavors: 
regular mocha, espresso mocha, de- 
caffeinated mocha and mocha anisette 
All are soluble coffee products, and 
they are believed to be the only instant 
mocha-flavored coffees on the market. 
Dr. Isrin likes to recall the history 
of mocha coffee, pointing out that the 
product was born while the Turks laid 
siege to Vienna. When the Russians 
forced the Turks out, the troops left 
behind great quantities of green coffee 


peans 


Birth of Mocha 

The conquerors, he relates, tried 
chewing the beans, and attempted to 
consume them in a variety of other 
ways. Finally, the Russians gave up 
trying. A Polish man, however, ob- 
tained the green coffee beans and soon 


instants with variations on the mocha theme 


opened a cafe. He brewed the beans 
and blended the resulting product with 
chocolate. Soon, it became the favorite 
drink of the Viennese royalty and pub- 
lic. 

This coffee was imported from Ye- 
men, and became known as the mocha 
bean. The Yemen product used to be 
imported into this country on slow 
boats, aging during transit. High-speed 
ships and modern transportation meth- 
ods, however, have resulted in the im- 
portation of green Yemen beans which 
Dr. Isrin considers unsatisfactory for 
brewing. Consequently, he adds, Co- 
lombian beans are substituted in his 
formulae. 

Despite the fact that the Yemen 
mocha bean is not used for the Spice 
Club product, Dr. Isrin points out that 
“mocha” is a special flavor. Intrinsical- 
ly, he notes, it means a mixture of 
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coffee and chocolate. And this is the 
combination present in Spice Club’s 
product 


Special Equipment Used 

The mocha flavored instant coffee is 
made by a process developed by Spice 
Club. The trick is to create a soluble 
chocolate which can be blended with 
the coffee, and thus provide the proper 
chocolate taste 

Chocolate is made soluble by a com- 
plicated process of percolating and dis- 
tilling. Spice Cub’s problem was to de- 
velop the machinery to process the 
product satisfactorily. Exclusive proc- 
essing machinery was specially engi- 
neered by the company. This machin- 
ery is used to make both soluble 
chocolate and coffee. The steps fol- 
lowed are the same for both 

1. Percolation 

2. Distillation 

3. Concentration 

4. Dehydration 


Blending and Packaging 

The chocolate and coffee powders 
are blended continuously in a Gemco 
blender, after which the product is 
carried to the packaging line 

Jars are emptied manually onto an 
unscrambler, and then enter an Island 
Equipment conveyor. Glass is turned 
over along the conveyor belt to blow 
out any particles, and the 
empty jars are then faced upward be 


foreign 


fore entering the filling unit 

Spice Club uses a Pneumatic Scale 
filler, and caps are placed on jars with 
a capper of similar make 

Quality control is careful through 
out the process. For instance, at the 


“FLAVORED 


SOLUBLE 


“a 4 


#6 
x “a 
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wr 


GLASS JARS with brown and gold labels are 
designed to suggest quality. Labels by Satis- 
faction Supply, glass by Owens-lilinois, clo- 
sures-by Crown Cork & Seal Co 
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filling machine, random jars are fre- 
moved from the line and emptied on a 
Shadowgraph scale, where an em- 
ployee tests for full weight. Spice 
Club also maintains a laboratory and 
quality control room, where tests are 
continually made. 


Quality Suggestion Sought 

Label design was an important fac- 
tor for this premium product. Spice 
Club designed the labels itself, select- 
ing two colors: brown for coffee and a 
dul gold for quality. Since the prod- 
uct is not nationally advertised, the 
label, it is believed, has to sell the 
housewife from the shelf. Consequent- 
ly, a quality look was considered nec 
essary 

Labels are placed on jars by a Burt 
Machine labeler. An inner seal is in- 
serted over mouths of the six-ounce 
jars with Ferdinand Gutmann equip- 
ment 

Since introduction, according to 
Malcom B. Stark, sales manager, 
Spice Club flavored 
coffees have received “enthusiastic re- 
action.” Distribution began locally, 
and spread without advertising to 


instant mocha 


gourmet and fine food shops, fancy 
food sections and similar retail outlets 
The products are now beginning to re- 
ceive notice in the supermarkets, and 
mass distribution is expected shortly 

Instant mocha flavored coffees are 
just one of a number of lines of soluble 
products the company processes. Their 
without advertising and simi- 
lar promotion—is attributed to the spe- 
cial flavor, which Dr. Isrin believes 


success 


was desired by consumers 


Another type of instant quality 
product he expects will repeat this suc- 
cess is a new line of non-alcoholic 
cordials, which, when mixed with vod- 
ka, produce excellent-tasting drinks, 
at a fraction of the usual cost for 
such beverages. 

The coffee market in the United 
States is one of the largest of all dry 
foods. The 3 billion pounds imported 
each year dwarf the sizable cocoa im- 
ports by 6 to | 

The market for soluble coffees is 
still finding its place among domestic 
coffee drinkers. In ten years the vol- 
ume of soluble coffee has grown from 
an estimated 100,000 cases of glass 
jars in 1951, to a figure which will 
approach 10 million cases in 1961. 

Despite this growth, the trend of 
the roasted, ground coffee packed in 
tins, continues steadily upward. In 
1951, the volume was an estimated 
36 million cases. This year the pack 
will be around 45 million cases 





For More Information .. . 
about products of some of the 
suppliers who are listed below, 
please write Canner/Packer, 
59 E. Monroe St., Chicago, IIL, 
giving your name and address 
Blender General Mach. Co 
of NJ 
Filler, capper 
Corp 
Checkweight scale 
Scale Corp 
Unscrambler 
Corp 
l abeler 


Glass 


Pneumatic Scale 
Exact Weight 
Island Equipment 


Burt Machine Corp 
Owens-Illinois Glass Co 











FLAVOR COMBINATION of coffee and chocolate is a difficult one to keep consistent. Spice 
Club Foods maintains a careful quality control program throughout its manufacturing processes, 
and also has a laboratory, apart from its research and development facilities, for continuous 
testing of flavor, color, aroma and other quality factors. 


CANNER/PACKER for June, 1961 





PIZZA MANUFACTURE begins with dough mixing and overnight 
chilling in walk-in Hoffman unit. Balls of dough are then fed through 


Anets roller to form the pizza pattie shape. 


HAND-KNEADING OR TWIRLING are considered essential in the 
Sussy plant to give the true pizza texture. This step follows rolling, 
and comes before sauces, cheeses are added. 


Home-style Pizza Frozen by Oklahoma Firm 


Affiliate of Sussy restaurants wins market by use of quality 


ingredients, hand and machine methods, low profit per unif. 


By Lewis E. THOMPSON 


More than two dozen packers of 
frozen pizza have entered the highly 
competitive Oklahoma market since 
1953. Only one has remained. That 
one is Sussy’s 

Failure of so many in the frozen 
pizza business over such a brief period 
of time can be attributed largely to 
over-mechanization, according to Jake 
Samara, founder of the highly success- 
ful Sussy’s Frozen Exotic Foods oper- 
ation in Oklahoma City. “Although 
mechanization is important in many 
food lines,” he says, “in our plant we 
use only two automatic labor saving 
devices in the preparation work—a 
dough mixer and roller. “All other 
including the all-important 


’ 


steps, 
kneading of dough, are done by hand.’ 
Kitchen Methods Used 

The Sussy plant more nearly re- 
sembles an over-sized family kitchen 
than it does a commercial facility 
which turns out pizza pies in two va- 
rieties every day for distribution in 


three states. 
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At Sussy’s there are no raw product 
assembly lines in evidence, no jingling 
timing devices or automatic conveyors 
Instead, a dozen or two dozen uni- 
formed men and women—depending 
on production demands—are busy with 
their hands, kneading dough, prepar- 
ing and spreading sauces and watching 
ovens, all in the manner of calmness 
and efficient concern for the product 
housewives show when dinner is being 
prepared for the family table. 

‘It’s this careful and individual at- 
tention by each of our employees that 
has enabled us to prepare a pizza pie 
which has been consistently acceptable 
to the housewife for nearly ten years,” 
Mr. Samara says. 

The hand made pizza apparently 
does out sell all others, because none 
of Sussy’s mechanized opposition 
which has appeared frequently on the 
scene was ever able to survive more 
than three months. According to Jake 
Samara, three months is the average 
time it takes for a housewife to dis- 
cover whether or not a product is go- 
ing to be satisfactory to her needs. 
“She will respond to extensive adver- 
tising of a new product and try it just 


once,” he says. “Then if it does not 
meet, or exceed, her standards she will 
return to a product which has proven 
consistently good in the past.” 


Dough Is Chilled 

The Sussy hand-made process actu- 
ally begins the day after a large batch 
of dough has been mixed automatical- 
ly on a Hobart 100-pound mixer and 
allowed to chill overnight in a Hoff- 
man walk-in cooler at around 20° F. 
It is then that the dough is weighed by 
hand in 6- or 9-oz. dough balls on 
Hanson portable scales to be made into 
one or two pie sizes, 9-inch (914 oz.) 
or 12-inch (15 oz.). 

After weighing, the dough is pinch- 
ed and kneaded by hand, rolled into a 
ball, placed on a wooden tray and 
again put into the refrigerator for 
overnight chilling at 20° F. 

The following day, two days after 
the original batch was mixed, the 
chilled dough balls are run through an 
Anets midget dough roller to thin and 
shape them into patties. Then the im- 
portant process of kneading is again 
enacted by experienced hands, this 
time in a twirling fashion, to lighten 
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the pie and to give it the life and 
texture of a real home-made pizza. 

After kneading and shaping, the 
product is spread with butter and 
sauces, sprinkled with parmesan cheese 
and oregano spice, and placed in one 
of two Blodgett ovens for baking 


Precooked In Ovens 

Purposely there is no mechanical 
device to remind the cook that her 
pies are finished 

When asked how long her pies 
baked, Mrs. Fern Morgenson, chief 
cook and manager of the Sussy plant, 
reflected the puzzled countenance of a 
housewife who is asked about a fa- 
vorite recipe. “We just peek in from 
time to time and watch the fringes of 
our dough,” Mrs. Morgenson explain- 
ed, “When the crust is a light rich 
brown we take the pies out. After 
about ten minutes, | would guess.” 

The Sussy pie is not completely 
cooked but requires about ten minutes 
of added heating at*400° F. in the 
home. Thus the final spread of cheeses 
is freshly melted prior to serving 

From ovens the pizzas receive more 
cheese, flat slices of mozzarella this 
time, and disks of Italian sausage if 
they are to be the sausage variety 
They are finished now except for cool 


ing, packaging and freezing 


Frozen At —20 F. 

Pies cool in portable racks for ap- 
proximately 20 minutes at room tem 
perature and are then wheeled direct 
ly to the 


are placed in bright four-color individ 


packaging area, where they 
ual cartops and then packed 12 to a 
cardboard case. The cases are dated 
the product is quick frozen at -20°1 
and is removed immediately by re 
frigerated trucks to one of several cold 
storage warehouses 

Marketing of the Sussy pies involves 
delivery 


removal from storage and 


a 7 
TOMATOES are hand-crushed and ladled in- 
dividually on to buttered pies. Such manual 
operations* give many opportunities for in- 
spection of processes, officials say. 
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under refrigeration to food stores, 
taverns and restaurants throughout 
Oklahoma and in parts of Kansas and 
Texas. This distribution process is 
handled through several frozen food 
distributors, by wholesale grocers and 
independently by a few grocery chains 

Another portion of the Sussy pro- 
duction is sold to Beatrice Foods Co 
and to Schuler Fruit Co. 

After six months in cold storage 
pizza pies tend to go flat. “We don’t 
know just how soon after six months,” 
Mr. Samara declares, “because our 
pies are never permitted to reach that 
stage. We check warehouses periodi- 
cally and reclaim pizza nearing the 
six-month storage time. These we give 
away, usually to orphanages. The pies 
are still good, however. If they were 
not, we would destroy them.” 


Advertised and Demonstrated 

Promotion of the Sussy label is con- 
ducted extensively over a _ six-week 
period once a year, usually in the 
Spring. All media, including news- 
paper, radio, television and point of 
sale, are employed. “We participate in 
some newspaper cooperative advertis- 
ing with grocers,” Samara says, “but 
the bulk of our cooperative work with 
retailers is along lines of store demon- 
Sstrations and sampling 

Trained Sussy demonstrators set up 
shop with a portable styrene freezer 
case on a busy week-end and offer sam 
ples to shoppers and conduct sales as 
well. Jake Samara feels that this has 
xeen Sussy’s best promotional method 

Much of Sussy’s local advertising 
results from the popularity of three 
Italian restaurants operated by the 
firm. The frozen food lines were start- 
ed as a result of restaurant customers 
asking that pizza be packaged to take 
home. Now Sussy pies are not only 
available through food stores but by 


PIZZAS are precooked 10 minutes in Blodgett 
double-deck ovens to rich brown color and 
delicate texture. Another 10-minute cook 
makes them ready for the table. 


special arrangement they are served 
hot through other restaurants, taverns 
and private clubs throughout the dis- 
tribution area. 

Ingredients to fill the Sussy formulas 
come from all parts of the country. 
Canned tomatoes in 6/10 cases ar- 
rive in 900 to 1000 case shipments 
from Hollister, Calif., every 3 months 

Bulk cases of pepper, paprika and 
other spices are bought locally from 
Cain’s Coffee Co. Weekly shipments of 
flour, 2500 pounds to the load, are de- 
livered by Dietz-Morris Company of 
Oklahoma City. Standing 400-pound 
orders of cheese arrive weekly from 
the Mancuso Cheese Co., Joliet, Ill 
Sausage is supplied by Oscar Mayer 
Co. from Davenport, lowa, while 
Kraft Cheese Co. furnishes grated par- 
mesan 

The Sussy carton, printed by South- 
western Engraving Co. in bright yel- 
low, green, red and black was designed 
by artists at Reynolds Metals Co., 
which firm also participated in prepar- 
ing a special new package for Sussy’s 
long spaghetti with meat sauce. Pack 
ed in a polyethylene bag that opens it 
self in hot water, this new product will 
soon be introduced regionally by Sussy 
under a patented process and will be 
the first long spaghetti with sauce to 
be so packaged 
Expansion Planned 

A plan calling for removal and ex 
pansion of the Sussy plant from its 
present location sometime in 1961 
will increase the Sussy market area to 
the southwest and western states 

The Sussy way of making pizza per 
mits only a slim margin of profit, Mr 
Samara says. “No one should ever 
hope for quick profits in the frozen 
pizza business,” he feels 

Sussy pies retail for 53c to 59c in 
metropolitan trade areas and for 59c 
to 69c in smaller communities 


PATTIES receive added cheese or sausage, 
go into cartons and the latter into cases, and 


then the product is frozen at —20 F. in 
company's Hoffman walk-in freezer. 
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A perfect match 


No bones about it, dogs have very little to do with the selection 
of pet food. You're appealing to the person at the other end of 
the leash. And one way to do that persuasively is to have your 


label perfectly match the excellence of your product 
Make sure your label sells your product effectively — doesnt 
ell it short. Let Muirson advise you how to upgrade 
elalemeelaalsi@marelaleliiare 


its appeal 


how to ‘protect that appeal from scuffing 
hazards with one of Muirson’s durable finishes 
any label problem with Muirson 


It's always well 


worthwhile to talk over 


reese MeO ON Spccwepes in LABELS 


North 
and Wor 


ed in its entirety by Muirson Label Company, San Jose, Cal 


was prepa 





You can harvest many vegetables 24 hours after a Phosdrin application. 


VEGETABLES: 





Now—Phosdrin’ Insecticide lets you control 





destructive insects on many vegetables as late as 24 hours 
before harvest without creating a residue problem 





Phosdrin is the remarkable phosphate insecticide that gives 
you fast knockdown and kill of the toughest insects —then dis- 
appears without leaving any residue. Here are the details: 


‘ LATE SEASON insect build-up can 


quickly make many vegetable 


crops unsalable. If the infestation is 
controlled with an insecticide that 


leaves excess residue on the crop at 


harvest, it is still unsalable. 

This is a problem that many vegeta- 
ble growers are solving with Phosdrin 
Insecticide. It kills the toughest insects 
fast, usually within a few minutes of 





ACCEPTED INTERVALS FOR PHOSDRIN INSECTICIDE 





Ans ——— ‘canenea 
S *| gearcanr, | © 


ONIONS | PEPPERS be 
OnRA 





BSRusses 
sProvurs, 
CAULIFLOWER. 
COLLARDS,. 
KALE, CELERY, 
eaers 
IncL. TOPS) 


CANTALOUPES, 
HONEYOEW CUCUMBERS, 
MELONS, PEAS, 
MUSKMELONS. TOMATOES, 
SUMMER SQUASH POTATOES 
WATERMELONS 





Days 
between 
last spray 1 
and j 
harvest 

| 





























application. However, unlike most 
other insecticides, Phosdrin disappears 
rapidly after it has done its job, leaves 
no residue. 

That is why Phosdrin can be ap- 
plied up to 24 hours from harvest on 
many vegetables. See table for more 
complete interval data. 

Phosdrin is available as liquids and 
dusts from your local insecticide dealer 
under many well-known brand names. 

Shell Chemical Company, Agricul 
tural Chemicals Division, 110 West 
Slst Street, New York 20, New York. 


rt 


Chemical @RE 
Company \ | 


Agricultural Chemicals Division 
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New Things at AMA Packaging Show 


American Management Assn. show, with soup-to-nuts 


in packaging, introduces many new items for food processors 


It was the first year that the Amer- 
ican Management Assn. held its an- 
nual packaging show at the new lake 
front exhibit hall, McCormick Place, 
in Chicago. Busses from loop hotels 
(the chartered city busses were shabby 
and free—chartered Greyhound busses 
were plush and cost 50 cents a trip) 


shuttled visitors back and forth. 

For four days, April 10 to 13, pack- 
ers of peanuts and pumpkin rubbed 
shoulders with packers of tools and 
trinkets. Whatever the product, a 
manufacturer could likely find some- 
thing to wrap it in; a machine to mark 
it, weigh it, and put it in a box. 


New Materials, Methods, Machinery . . 


New Adhesive for 
Laminated Pouches 

A two-part adhesive system is de 
signed for laminations — particularly 
those using polyethylene film. It is 
transparent, has a high tensile strength, 
that increases as it cures. It has no 


odor. 


High Speed Filler 
for Portion Packs 

An automatic filler which fills and 
heat-seals 120 special fibre and plastic 
containers a minute, is designed for 
packing single-portion creamers, but 
may be used for items such as catsup, 
jelly and condiments. (The container 
by Lily-Tulip is described in this arti- 
cle.) 

Manufacturer: Silver Creek Preci 
sion Corp., Silver Creek, N. Y. 
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Manufacturer: National Starch and 
Chemical Corp., 750 Third Ave., New 
York 17, N. ; 


Two Items Packed 
Simultaneously in Pouch 

A new sort of versatility is possible 
in a form-fill-seal pouch packer. Two 


600 per Minute Speeds 
in New Bag Filler 

A machine called Continuous Mo- 
tion Packager produces pouches at 
speeds of 300 to 600 per minute. It 
forms, fills and seals pouches as they 
travel horizontally along the length of 
the machine. Seal bars travel with the 
packages, giving each pouch a 1/2 sec- 
ond sealing time. 

Manufacturer: Bartelt Engineering 
Company, Inc., 1900 Harrison Ave., 
Rockford, Ill. 


For food processors, there were 
new materials, new packaging ma- 
chinery, and new packages. There were 
even a few new processing techniques 
either planned or merely suggested to 
packers by eager suppliers. In this ar- 
ticle the new and significant things at 
the show are reviewed. 


sizes may be formed simultaneously 
with different products in each. The 
two lines may operate at different 
speeds. 

Manufacturer: Food Machinery and 
Chemical Corp. Packing Machinery 
Div., 4900 Summerdale Ave., Phila- 
delphia, Pa. 


Frozen Kernels 
From Frozen Ear Corn 
When an ear of corn is frozen in 
liquid nitrogen, the kernels can be 
stripped off easily. Using this method, 
the whole kernel is retained intact, 
while conventional slicing methods 
leave 30-40%, including the vitamin- 
rich tip, adhering to the cob. 
Manufacturer: Air reduction Sales 
Co., 150 East 42nd St., New York 17, 
MN: Y. 





... New Packages 


Reusable Frozen Food 
Package Shown 
A rigid plastic carton intended for 
frozen vegetables can be re-used by 
the consumer. The container is made 
of a thérmoformed polyethylene resin 
It is transparent, does not leak, there- 
fore, having good moisture protection 
Manufecturer: E. I. du Pont de 
Nemours & Co., Wilmington, Deia 


e 


Paper-Plastic Package 
for Single-Service 
A fibre package with a plastic lid 


can be heat-sealed automatically to 


form a completely sanitary, tamper- 


proof unit. The container developed 
for a system (the filler by Silver Creek 
Precision Corp., is described in the 
article), holds 1 - 142 oz 

Manufacturer: Lily-Tulip Cup 
Corp., 122 E. 42nd St., New York 17, 


N. Y 
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Alcoa Announces 
a ‘Soft Can’’ 

An improved foil pouch, tough 
enough to hold up under cooking tem- 
peratures is used for boil-in 
pouches. It may be used for new de- 
hydrated foods and for liquids. It is 
called a “soft can.” 

Manufacturer: Aluminum Company 
of America, 1501 Alcoa Bldg., Pitts- 
burgh 19, Pa 


now 


Fiber Shipping Case 
for Liquid Products 

A plastic lined paper container can 
hold concentrated fruit juice and other 
liquid products. It will require 1/3 the 
space of some metal and glass contain- 
ers with the same capacity. The liquid 
is held in a disposable liner which can 
be hermetically-sealed. The liner is 
made of a heat-sealable polyester film, 
laminated to a sheet of kraft paper 

Manufacturer: Minnesota Mining 
and Manufacturing Co., 900 Bush 
Ave., St. Paul 6, Minn. 


Bacon Strips 
in Aluminum Package 
A package idea developed for an 
aluminum pouch would contain four 
or more pieces of bacon hermetically 
sealed in a continuous aluminum strip 
[he bacon would be cooked in the 
pouch, either in a toaster or an oven 
Manufacturer: Idea developed by 
Ekco-Alcoa Containers Inc., Wheeling 
& Hintz Roads, Wheeling, III. 


Product 


Piston Barrier 
in Aerosol Cans 

A new aerosol can separates the 
propellant from the food. When the 
valve on the top of the package is 
pressed, the propellant on the bottom, 
pushes the piston up, ejecting some of 
the product from the nozzle. Flow is 
smooth, nearly complete ejection is 
possible, and the container can be 
held at any angle 

Manufacturer: American Can Co., 
Bradley-Sun Div., 100 Park Ave., New 
York 17, N. Y. 
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Dr. Imri Hutchings Dr. Harold Schultz 
THREE PRESIDENTS were busy at the 1961 


meeting of Institute of 
Food Technologists—Dr. Hutchings of the 1960-61 term, Dr. Schultz 
of 1961-62, and the president-elect, Dr. Jackson. Calvert Willey, 
newcomer to the officers, succeeded Col. Charles S. Lawrence, who 
has retired, as executive secretary and chief staff officer. 


. John M. Jackson Dr. H. C. Diehl 


Dr. Emil Mrak Dr. Maynard Joslyn 


THREE SCIENTISTS WERE HONORED during proceedings of the 
Institute at New York City. Dr. H. C. Diehl received the Nicholas 
Appert award for contributions to food freezing. Dr. Emil Mrak won 
the Babcock-Hart award in the field of nutrition. Dr. Maynard 
Joslyn won the International award, Swift & Co. the Industrial. 


21st IFT Meeting Shows Industry Maturity 


Convention highlights range from computer programming to 


protein requirements in India and goals for the future 


In the very heart of New York City, 
with grumbling sudways, millions of 
people shoulder-to-shoulder, and a 
parking situation that is a very, very 
bad joke—some 3,000 food technolo- 
gists met last month to tell what they 
had learned or lost during the pre- 
ceding year 


New Tools 

New tools have been put to work 
with encouraging success. A new ap- 
proach to sanitation studies used radio- 
tracers and indicated (1) no matter 
how long you wash glucose off stain- 
less steel with distilled water, a layer, 
two-molecules thick, still remains, (2) 
a tri-stearate washed with a sodium 
hydroxide solution tends to clump and 
stick under prolonged washing cycles 

not so much on short ones.'* 

A new approach to consistency, 
with factors that don’t yet match the 
shear rate and flow formula, was de- 
scribed. Vibrations from a solid under 
test (the device doesn’t work with 
liquids) are measured and analyzed. 
Advance seen over other rheology 
analysis methods is the absence of 
human judgment.?° 


Fruits and Vegetables 

An _ exhaustive study of similar 
fresh-pack pickles pasteurized at many 
temperatures and times showed pro- 
gressive softening from an optimum 
of around 2 minutes at 180° F. Pres- 
ence of defects seem to be associated 
more with the maximum temperature 
than with the length of the cook.°® 

Bruised RSP cherries allowed to age 
for four days show up firmer in the 
can than do unbruised cherries freshly 
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canned. Aging may be caused by pec- 
tin formation from enzymes released 
by rupturing cell structure.®® 

Tomato paste causes less corrosion 
on tinplate in metal cans if a _ hot- 
break is used immediately after chop- 
ping, and if cans are water cooled.® 

Beta carotene can be used as a 
source of vitamin A as well as a 
coloring agent.** A new carotenoid 
B-Apo’Carotenal can be used similar- 
ly 11 

4 production line test for orange 
juice concentrate has been developed. 
It can quickly tell whether the cloud 
is stable. 
Gas Chromatography 

An immensely sensitive 
that must be managed as delicately as 
it performs, the gas chromatograph, 
has broadened the world of flavors for 
the food scientist. New techniques al- 
low the volatiles to be sampled with- 
out touching the food.** But the mean- 
ing of the readings still needs under- 
standing: to match the human nose 
“sub-taste” flavors may be involved.* 

Minor errors in sampling may ruin 
the results shown by the gas chro- 
matograph. Concentrating a sample 
has many hazards, the less done the 
better. Carrier gas should be low in 
oxygen. In injecting sample, a syringe 
is often inadequate.'®! 


machine 


Statistical Quality Control 

Few of the tools of the technologist 
has been accepted so rapidly and used 
so intently as has statistics. Practical 
computer programs have been set up 
to determine the most economic 
formula for sausage{cost of raw ma- 


terials) and still to keep quality stand- 
ards.'!* 

A computer program is used to 
evaluate tomato varieties and 40 other 
variables simultaneously for California 
Packing Corp.'?® 

A statistical method may well be 
used to fix a standard of identity for 
shucked oysters,!°° and one is already 
in use in California to judge net 
weights. '*% 


General Research 

Microcrystalline cellulose is a new 
food product. It disperses water: mix- 
ed with peanut butter it becomes 
granular, liquids become jels. It adds 
density but does not change texture. 
It can add bulk to a food, but not 
calories.'*° 

Enterococci found on frozen poul- 
try may be used as an indication of 
sanitation of the processing; coliform 
organisms cannot be detected after 
three months of frozen storage.® 


Food Laws 

The food laws for added colors and 
ingredients still are causing discussion. 
More information is regularly avail- 
able to processors from various publi- 
cations.74 FD & C colors used pre- 
dominately by the food industry seem 
to be above suspicion despite the with- 
drawing of FD & C Red No. 1, and 
despite further testing of FD & C R 
Nos. 2 and 4 and Yelow No. 6.76 

Many more petitions are being re- 
ceived by the government, and many 
of these are not properly done. One of 
the biggest faults is in the inadequate 
methodology described.7® 











SALT is being combined with many other 
ingredients in measured amounts to facilitate 
production efficiency. J. M. Page of Morton 
Salt Co. shows one of such combinations, at 
the IFT exposition in New York City. 





FROZEN TIDBIT—meat with Quaker Oats 
binder, batter, breader mix, in a gravy 
made with Queker Oats gravy base mix. 
Testing are John Finch, Ben Grogg and 
Jack Fylpaa of Ooker Oats. 





COLOR to underscore the quality factors of 
food products is a highly-regarded tool of 
the food technologist. George Parman of 
Hoffmann-La Roche demonstrates how beta 
carotene is so used, for Dr. G. O. Hall. 


. 
| 9S OFF 





RECTANGULAR INFEED—a new line of pumps 
for the feeder system of Creamery Package 
Mfg. Company is shown by Charles Schick. 
Pump is a positive displacement, rotary type. 
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A panel of industry food experts is 
now reviewing ingredients and advis- 
ing the Department of Health, Educa- 
tion and Welfare of ones which are 
GRAS (Generally Recognized As 
Safe).*” These recommendations are 
received and followed by the Food and 
Drug Administration 


Progress in Drying 

Studies in Canada show that several 
commonly - accepted beliefs about 
freeze-drying may be discarded. Dif- 
fusion contributes very little to vapor 
flow; the process is one of hydro- 
dynamic flow. It is not necessary to 
take a relatively long period to re- 
move the last portions of moisture, 
provided the system of heat transfer 
is adequate. Rate of freezing of meat 
does not appear to have an appreciable 
effect upon tenderness of freeze-dried 
meat.*! 

Raisins used in breakfast cereals 
may be protected from hardening by 
giving the fruit a preliminary dusting 
with starch, then immersing the raisins 
in beeswax.** “Instant” dried beans are 
made by a process involving inspec- 
tion, prewashing, blanching, soaking, 
pressure cooking, cooling, shaker-de- 
watering, blast freezing and dehydra- 
tion.*6 

A continuous foam-mat drying line 
has been built (pilot plant size) which 
provides for beating the material (with 
or without stabilizers), discharging on 
to perforated plates, conveying these 
over a vertical airstream to create 
crater-like perforations, delivering 
them one at a time to a drying cham- 
ber, moving them upward through 
this chamber and out at the top (one 
by one), turning them over and me- 
chanically brushing off the dry ma- 
terial into a _ receiving hopper. A 
spaghetti-like extrusion unit can be 
used for depositing on the drying 
plates where structural strength of the 
foam is inadequate for the above.** 


New Dry Products 

Pre-cooked freeze-dried scrambled 
eggs can be produced by the following 
procedure: Frozen liquid whole eggs 
are defrosted, mixed with water and 
salt, cooked in jacketed kettles to a 
custard consistency, put into small 
containers and trayed, chilled to 0° F 
blast or plate frozen, dehydrated at a 
plate temperature of 115° to 125° F., 
packaged in a dehumidified room. Re- 
hydration is accomplished by adding 
2% parts boiling water to 1 part dry 
product.*® 

Potato flakelets are a product with 
the density of dehydrated potato 
granules (50 Ibs. per cu. ft.) but with 
the flavor of flakes usually having 
about half that density. The critical 
step is moist manipulation of flakes, 


at 28-34% moisture, in a unit like a 
Hobart mixer, which results in a lami- 
nating or agglomerating action, leav- 
ing a more compact product which can 
readily be dried down to 6%." 

Rehydration of dried carrot or po- 
tato dices can be speeded up from 
half an hour to a few minutes, and 
original dehydration time also reduced, 
by partially dehydrating the product, 
cooking it under pressure and then 
suddenly releasing the pressure, and 
finally completing the dehydration. A 
cereal gun is suitable for the cooking 
and exploding steps.** 


Russia’s Food 

Wheat is the hard core of the Rus- 
sian diet. Processed foods are used 
principally by the small high-income 
groups. Milk and meat consumption 
are both well below that of the United 
States. Vegetables are in short supply, 
except for potatoes and cabbage. Can- 
ning is at about the level of 10% of 
the U.S. The fishing fleets are the 
world’s most modern. Baking is effi- 
cient. They are making a big drive to 
produce more food technologists, to 
conduct research in  food-handling 
methods, and are definitely improving 
their food situation.*! 

Food technologists from the U.S 
working in less-developed lands en- 
counter such problems as these: More 
farm production is needed from fewer 
workers. Industrialization is causing 
sharp changes in eating habits. Local 
residents often are unwilling to recog- 
nize that they have nutritional diffi- 
culties. Raw materials are highly un- 
standardized. Facilities such as elec 
tricity, refrigeration are lacking. Capi- 
tal is scarce and interest high. The 
market is limited by low incomes 
Water and sewage facilities may be in 
adequate. Trained personnel are limit- 
ed, and sometimes unwilling to roll up 
sleeves and perform physical tasks 
Food laws may be either non-existent, 
or patterned after more advanced na- 
tions with different conditions. The 
technologist must be tolerant, pliable, 
broadminded, able to get along with 
people, and to solve many problems 
outside his profession.** 

The role of the food scientist will 
become increasingly important, but the 
U.S. food industry should vastly in 
crease its research expenditures, which 
today are only about $100 millions out 
of the $76 billions annually spent for 
U.S. foods. 


Packaging Developments 

A propellant made by combining 
Freon C-318 and nitrous oxide, though 
Food & Drug approval is not expected 
until 1962, is expected to permit 
aerosol packing of cheeses, canape 
spreads, salad dressings not now com- 
monly pressure-packed.°® The new 
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free-piston aerosol, in which propel 
lant is separated from product by a 
polyethylene insert or piston, permits 
discharging the product when can ts 
held upright or upside down, and 
handles viscous materials well.°° A 
patented process covering valve type 
pressure level and compressed gas per 
mits discharge from aerosols of ma 
terial in a high-velocity jet stream 
which is self-agitating, and thus has 
desirable characteristics for juice bases, 
milk-flavoring syrups 

Major developments in frozen food 
packaging include use of transparent 
plastic bags, with some _ light-fading 
problems; polyethylene - lined paper 
igs, now being test-marketed in Can 
da; unwrapped cartons of various 
pes 

Space foods may be in the form 
1 Dar©rs liquids or pastes, frozen cle 
hydrated-heat processed or products 


Some 


one of the third type would be most 


ot a closed ecological sysiem 


satisfactory to the space traveler \ 
OMC-industry team has developed a 
possible package for such a product, 
1 the form of a tube made of a lami 
nate of an outside polyester layer and 
in aluminum foil liner. A system fot 
disposal of packaging refuse 1s also 
contemplated, consisting of a garbage 
jet which would burn up on re-entry 


nto the atmosphere.” 


Honors 


The tremendous progress made by 


the frozen food industry in the past 
half century has been the product of a 
great number of dedicated individuals 
included among them are such pack 
as Baker Bodle, Maling 


researchers such 


ny proneers 
Ewald and Gibson 
s Cruess, Wiegand, Birdseye, Berry 
etc.: engineers such as Finnegan. Also 
tremendous contributors have been 
juipment manufacturers, packaging 
firms, warehousemen, truck and trail 
makers cabinet manufacturers, ctc 
Freezing, in turn, has had a multiply 
ing effect, increasing not only its 
own production but also helping to 
enlarge such other industries as citrus 
growing, baking, etc. (H. ¢ Diehl 
Nicholas Appert award winner) 

fo meet the challenge of the ex 
panding world population, we need to 
utilize every technical skill we can 
develop: Increased yields per acre, use 
of land to produce maximum nutr 
tional values, mechanization of all 
possible production steps, maximum 
utilization of procesing and transport 
tation and storage. We also need to 
devote added attention to educating 
the unsophisticated on the importance 
of wise employment of pesticides and 
additives to defend our crops and to 
protect them from deterioration after 


(Emil Mrak, Babcock-Hart 


harvest 
award winner) 
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Institute of Food Technologists de- 
pends for future success upon strong 
and active sections. Two new ones 
have been chartered—Long Horn sec- 
tion, in the Dallas-Fort Worth area of 
Texas, and Gulf Coast section, head- 
quartered at New Orleans’ (Imri 
Hutchings, 1960-61 IFT president) 


Future of the Institute 

In the future, IFT should strive 
toward more members, more protes- 
onal services, more recruitment of 
tudents for university study, improved 
ournals, better liaison with govern- 


ment agencies, more sections outside 


f the United States, more effort 
ward alleviating the problem of 
world hunger (Harold Schultz, 1961- 


62 president) 
Members are being invited to ex- 
s their preferences regarding a 
possible name change for IFT. They 
will vote for the present Institute of 
Food Technologists, or for Institute of 


Food Technology, Institute of Food 
Science, Institute of Food Science and 
Technology (Imri Hutchings) 
References: 


Ihe reference numbers used here 
the numbers of the papers present- 
vefore the 21st annual meeting of 
1¢ Institute of Food Technologists, 
1961, New York, N. Y. See 


pril [Y6L issue of Canner/Packer for 


\ r } ( A A A 
( Jen 1 Ma m ¢ B ne 
( t ‘ 
D Sw e f I 1 Pre 
R 
I a a ‘ W. E. Ha n 
I Brekke, G. (¢ W atte 
I k La 
} D & 3 Stra f R I 
D 
M R. P. Graham, L. F. Ginnette 
I al Resear Laboratory 
R. I. Meyer, Quartermaster Food 
i titute t the Armed I re 
K. Eskew, F. H. Drazga, J. Cording, Jr 
I n Ut ation Research Branch 
H Eisenhardt ). Cording Ir R K 
S.D.A Eastern Utilization Research 
Nicholas, |. J. Pflug, Michigan State 
M ( H. H Eastern Regional 
H 1. Hernande Ame in Can ¢ 
( Bauernfeind, M. Osadca, R. H. Bun 
Hoff n-LaRoche, In 
h g ¢ I M.D. Marulja, G. H. Ezell 
f Florida 
S. Fage n, W. W. Nawar, University of 
x \\ Nawar, I. S. Fagerson, University 
Mf - 
Fr. E. Deatherage, Ohio State University 
I. Kertesz, Cornell University 


L. Oser, Food and Drug Research Labora 


F. Mahoney, Merck & Cx In 
S Zuckerman, H. Kohnstamm & C« 
L. M. Beacham, Food and Drug Administra 
Richard L. Ha McCormick & Co., In 
Patricia A. Lychalk, Air Reduction Com 
Fran \. Bower, Freon Products Div I 
I t de Nemours and Company 
I Ww Hardy H I Hoffman Ir I 
American Can Ce 


J. Sciarra, Se John’s University 
( Bauernfeind, R. H. Bunnell, Hoff 


R ve, In 


I. Herald, American Viscose Corp 
W. Golomski, H. J. Mayer & Sons 

A. Mictler, California Packing Cory 
He y Couden, Sateway Store 

A. Krame University of Maryland 
\. Averill, The Perkin-Elmer Corp 





FREEZE-DRYING was much discussed at the 
New York IFT meeting. Robert R. Derby of 
Food Mchry. & Chem. Corp. exhibits freeze- 
dried strawberries, produced at his firm's 
Santa Clara, Calif., demonstration plant. 





LINCOLN PRUNE JUICE—sealed with a White 
Cap cap, is examined by John Swift of 
White Cap and Daniel Issenberg of Lincoln 
Foods, Inc., (also one of the pioneers of 
juice drinks.) 





LYSINE has become recognized as a vital 
nutritional additive for a growing variety of 
processed foods. Frank Cosby and Paul 
Hammes of Merck & Co. display literature 
on some of the successful applications. 





LOAD-A-MATIC SYSTEM-——Proper weight is 
set on panel board. Loading, unloading, re- 
cycling, agitating is automatic. Francis Lack- 
ner of Cherry-Burrell Corp. is at the panel. 
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“Why White Cap?” 


Because 


[wist-Off” and Pry-Off 


for bottles 
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Snap Re-Seal and Shallow Whitecap 





of QUALITY! 


In caps, as in the products they protect, the “must” ingredient is 
consistent quality. These notes tell how White Cap provides it. 


A cap may be well designed for protection, 
for economy, and for convenience— but unless 
the design is produced with the necessary con- 
sistency, it can’t deliver maximum service. 


It’s this basic fact that accounts, in large 


measure, for the remarkable acceptance of 


Vapor-Vacuum closures by White Cap. 

One good explanation of White Cap’s abil- 
ity to maintain its remarkable quality levels 
is found in the controls that govern produc- 
tion, here. Application of the most modern 
Statistical Quality Control methods, for one 
thing, has made a great contribution. But the 


full explanation is far wider than this. 

White Cap quality levels are a matter of mak- 
ing quality control a built-in part of the entire 
production process. They're a matter of long- 
established principles and policies and unique 
facilities. And they produce remarkable results 
for packers. 

So, when the question is ““Why White 
Cap?” it’s these quality-building forces which 
provide a big part of the answer. 


WHITE CAP COMPANY 
DIVISION OF CONTINENTAL (© CAN COMPANY 
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MINCED CLAMS 


SNOWS 
ers 


CLAM 
-HOWDE! 


MINCE! 
CLAMS 


WHEN F. H. SNOW CANNING CO. decides to give its processed seafoods the maximum of 
point-of-purchase appeal, Other canners and packers can apply the techniques used as . 


F.;H. Snow Modernizes 
Its Canned Food Labels 


Some months ago the management from a design and merchandising point 
of F. H. Snow Canning Co., Inc., Pine of view 
Point Me decided that the 


labels should be carefully evaluated 


firm's Ihe existing labels had served well, 


with strong recognition value, and with 





a design which was believed to have 
suggested the quality line of seafoods 
the company has packed for many 
years. However, the typography of 
even the best label becomes dated, 
officials felt. They therefore commis- 
sioned Muirson Label Co. to study and 
redesign the Snow family of packages 

The design team first made a point- 
of-sale inspection of Snow’s products, 
and of Many 
sketches were then prepared, with the 


competitive ones 


dual objective of retaining the estab 
lished recognition value while yet pro 
viding a modern look 

The new design which was thus 
evolved gave strongel character to the 
brand name logotype. An anchor was 
added, to emphasize sea products, and 
the lower half of the trade mark was 
simplified by omitting the snow. The 
strong dark blue lower-half band was 
retained, but was varied by adding a 
Wavy treatment to its upper margin, 
and it was streamlined by elimination 
of the ingredients previously listed 

Typography was refined and mod 
ernized. At the same time, customers 
readily recognized that the products 
were the same as those packed under 
the old labels, and also that the various 
items offered were from the same can 
ning company 

The back panel also received careful 
attention. A line-and-anchor frame was 
provided, the trade mark was repro 
duced in minature, and the character 
portrait of “Cap'n Snow” was included 
Preparation instructions, recipes and 
lists of other products make up the 
back-panel wording 

Consumer reaction to the new label 

with its vivid coloring of dark and 
light blue, red, white and light yellow 

has been most gratifying, according 
to officials of the Snow organization 


BACK PANELS of the labels also have been 
updated, as this example demonstrates. 


CANNER/PACKER for June, 1961 





0 COTS aa 


CANNED FOODS 


1960 Fish Pack Gains— 
So Does 1961 Veg. Acreage 
Seafoods: Preliminary data from 
U.S. Fish & Wildlife Service show 
the 1960 U.S. pack of canned fishery 
products to have totaled 10% more 
than that of 1959. In standardized 
cases (of Ibs. as indicated), the output 
in the two seasons has been as follows: 
Lbs per 
Product Case 1959 1960 
Anchovies 41% 4 
Clams 
Whole/ minced 15 780 741 
Chowder/ juice 40 182 1,316 
Crabmeat 19% 151 205 
Mackerel 45 587 9435 
Oysters 14 421 411 
Salmon 18 2,912 
Sardines 
Maine ; 1,998 
Pacific 616 
Shrimp 22 931 
Tuna 332 15,305 
Animal food/bait 22 8,798 
All other a 795 
TOTALS 34,963 
* Tuna is packed 21 Ibs. solid, 194 Ibs. chunks 
and 18 Ibs. flaked and grated. + Various can and 
Case Sizes 


1960 vegetables: U.S. 1960 packs 
of field peas and greens other than 
spinach compared with 1959 as fol- 
lows, according to Natl. Canners Assn. 
(thousands of actual cases all sizes): 
Item 1959 1960 
Greens 

Turnip 902 1,299 


Mustard 486 667 
Other 386 508 
TOTALS 1,774 2,474 
Field peas 
Blackeye 735 
Purple hull 348 
Field 331 
Crowder 254 
Cream * 319 
TOTALS 1,987 


* Includes White Acre variety 


1961 vegetables: Acreage planted 
to processing vegetables in the U.S. in 
1961 is reported by USDA as follows, 
with 1960 data for comparison (in- 
cluding acreage for freezing and glass- 
packing): 


other. The 


acreage 


other 


than for 


freezing, for these crops, is reported 


as follows: 
Item 
Beans, lima 


Beans, snap 
( orn, sweet 


1960 
31,830 
135,010 
352,060 


Peas, green 224,910 


Calif. spinach* 


5,270 


1961 
33,830 
139,450 
376,950 
244,190 
4,400 


Item 

Asparagus 

Beans, green lima 
Beans, snap 

Beets 
Cabbage-contract 
Cabbage-open mkt 
Corn, sweet 
Cucumbers-pickle 
Peas, green 
Spinach-winter/spr 
Spinach-fall 
Tomatoes 


TOTALS* 


1960 
111,750 
95,500 
181,950 
15,120 
8,970 
5,130 
430,450 
103,380 
350,570 
10,200 
26,760 
280,800 


1,476,940 


1961 
. 
106,980 
194,600 
16,800 
9,500 
> 


470,400 
114,350 
394,610 
9,800 

> 
301,400 


1,61 8,440 


* 1961 data not released until late in the year; 
1960 figures not included in totals. Asparagus 
acreage for processing and fresh market is esti- 
mated at 147,800 acres in 1961, down from 
158,400 acres in 1960. 


Of the processing acreage shown 
above, reports for some items separate 
out freezing acreage from canning and 
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DRY FOODS 


World Crop and Shipment 
Data Show Mixed Trends 


1960 fruits: Foreign packs of dried 
fruits in 1960 compared with earlier 
seasons as follows, according to USDA 
(thousands of short tons): 

No. of 
Item countries 1958 1959 


Dates 3 665.0 582.0 
Figs 3 76.8 80.1 
Prunes 7 47.5 80.2 
348.4 
102.4 


7 301.1 
108.4 


Raisins 
Currants 


1961 fruits: Australia’s 1961 raisin 
pack is estimated at 69.1 thousand 
tons in 1961, against 66.4 thousands 
in 1960, according to Aus. Dr. Frt. 
Exp. Control Bd. Of the 1961 harvest, 
8.1 thousand tons are expected to be 
lexias and 61.0 thousand sultanas .. . 
Chile’s dried prune pack is estimated 
at 5,500 short tons, the same as that 
of 1960 . . . South Africa estimates its 
1961 dried fruit pack to be the smallest 
since 1957. It is expected to compare 
with 1959 and 1960 as follows, in 
short tons: 

Item 1959 1960 1961 
Currants 944 1,222 1,000 
Raisins 6,281 6,962 6,600 
Apricots 1,313 18 800 
Peaches 825 é ,000 
Pears 351 2 200 


Prunes 2,043 { 1,100 
Others 213 200 


TOTALS 11,970 12,935 10,600 


Nuts: The 1960 almond pack in five 
foreign countries is estimated by 
USDA at 52,300 short tons, shelled 
basis, littke more than half the 102,- 
000 tons of 1959. The U.S. output, 
according to Almond Control Board, 
was 26,000 tons in 1960 and 41,400 
tons in 1959 . . . The unshelled filbert 
harvest in three foreign nations was 
also down in 1960, to 113,000 tons 
from 164,000 the year before. The 
U.S. crop was 8,600 tons in 1960, 
against 10,100 tons in 1959. 


Vegetables: California’s harvest of 
dried chili and paprika peppers totaled 
4,500 tons in 1960, down from 5,670 
tons in 1959. Of the 1960 crop, 2,510 
tons were California type, 1,200 tons 
were Mexican type, and 1,960 tons 
were sweet California paprika . . . Data 
from 23 nations principally concerned 


in the world’s dry pea trade, and 
estimates from the non-reporting 
group, indicate that export shipments 
of dry edible peas totaled 6,402,000 
bags of 100 Ibs. in 1959, while imports 
were 6,014,000 bags. Movement was 
well above 1957, when export-imports 
averaged 4,570,000 bags, and also was 
more than that of 1958, when the 
average was 5,440,000 bags . . . World 
lentil exports in 1959 were 1,591,000 
bags, and imports were 1,663,000 bags. 
Trade was about the same as that of 
1958, but 32% below 1957. . . Ex- 
ports and imports of garbanzos in prin- 
cipal countries during 1959 were 
1,548,000 and 1,518,000 bags, respec- 
tively. Movement was up sharply from 
the average of 1,070,000 bags of 1958 
and the 650,000 bags of 1957. 


Coffee: The fourth USDA estimate 
of the world green coffee crop com- 
pares with the latest figures for the 
earlier year as follows, in thousands 
of bags of 132,276 Ibs.: 


Area 
No. & Central America 
South America 
Africa 
Asia & Oceania 


TOTALS 


1959-60 
9,350 
54,045 
12,076 
2,971 


78,442 


1960-61 
8,630 
40,146 
13,131 
3,026 


64,933 


GLASSED FOODS 


Larger Catsup, Salad Dressing 
And Honey Packs in Prospect 
Catsup: USDA estimates the acre- 
age planted to U.S. processing toma- 
toes at 301,400 acres in 1961, up from 
280,800 in 1960. Some packers be- 
lieve the figure will be higher: in Cali- 
fornia, for example, acreage may possi- 
bly hit 160,000 in place of the 
USDA’s 145,000, because of the high 
price of $30 a ton offered, and be- 
cause of assurance of continuation of 
the bracero or Mexican-national har- 
vest labor program. Thus the 1961 
pack of catsup is expected at least to 
equal that of 1960, and probably to 
run higher. Production in the last two 
seasons has been as follows (thousands 
of actual cases): 
Item 1960 


Containers 
24/12 oz glass 
24/14 oz glass 
12/18-24 oz glass 
6/10 tin 
Other tin/glass 


TOTAL 


Areas 
California 
Indiana 
Michigan 
New York 
Other 


TOTAL 





33,818 


13,490 
3,709 





* Area data not available. 








Your Anchor Man 

brings you all the benefits 
of SPECIALIZATION 
in glass packaging 


In short, this means uniform, high quality glass 
containers, closures and sealing machines... 
specialized technical service and prompt deliveries 
... all resulting in efficient, economical production 
and dependable protection for your products. For 


more details contact your Anchor Man or write 


Anchor Hocking Glass Corporation, Lancaster, Ohio. 








ANCHOR HOCKING 


Specialists In Glass Sales-packages 











Anchorglass Containers —crystal, amber, emerald green, georgia green— 
all standard styles, sizes and finishes. 


Metal Closures—vacuum, twist, screw and lug types. 


Molded Closures—stock and private design in a wide range of colors, 
featuring liner retaining ledge. 


Sealing Machines—automatic and semi-automatic—vacuum and non-vacuum 
—speeds 30 to 1000 per minute. 


National Mayonnaise & Salad 
Dressing Week—June 15 - 25. 





Honey: Although rain and cool 
weather prevented bees from much 
activity in April and early May in 
some sections, and thus excessive feed- 
ing was required, colonies in general 
are in excellent shape across the 
United States. In addition, the heavier 
supply of moisture is proving highly 
beneficial to nectar-yielding plants. As 
a result, the 1961 honey crop may 
prove to be the largest on record, ex- 
ceeding both the 1960 pack of 260 
million Ibs. and also the record output 
of nearly 266 million Ibs. in 1958 
Stocks are below the level of the past 
several years, and there is increasing 
interest in the use of honey as an 
ingredient in other foods, so it is be 
lieved that a 
readily be utilized 


Salad dressings: Although final fig- 


ures on the U.S. 1960 salad dressing 


larger outturn could 


pack are not yet available, trade 
sources and consumption of salad oils 
indicate that the year saw another new 
production record established. And 
1961 promises still another record, as 
a weight-conscious nation consumes 
more and more salad products. The 
first four months of the current 
marketing year (ending Feb. 1), saw 
U.S. production of over 608 million 
lbs. of cooking and salad oils, up from 
504 millions in the like period of 


1959-60, yet Feb. | stocks this year 
were down to 55.6 million Ibs., com- 
pared with 60 millions a year ago. 


Preserves: Production of strawber- 
ries was good in the winter and early 
spring U.S. states, but this crop goes 
primarily to the fresh market. In the 
mid-spring states, where 40% to 50% 
of the harvest is frozen or preserved, 
the contracted acreage in 1961 con- 
tinues at only about 75% of the 1950- 
59 average. The late-spring acreage, 
produced in states which devote 55% 
to 65% of their harvests to processing, 
of average this year. 
Thus the strawberries available for 
preserve manufacture may be short 


is about 95% 


of the need this season 


FROZEN FOODS 


New Data Released 

On Frozen Poultry Packs 
Poultry: Studies recently made by 

USDA reveal that the quantities of 

poultry marketed in the U.S. in frozen 

form were as follows in 1959 and 

1960, in millions of pounds, ready-to- 

cook 

Product 5‘ 1960 


448 
796 


Chicken 
Turkey 
Duck re 25 23 


TOTALS 1,1 26 


Seafoods: U.S. production of frozen 
fish was up sharply in the first quar- 
ter of 1961, according to U.S. Fish & 
Wildlife Service. Production compared 
with the same three months of 1960 
as follows (thousands of Ibs.): 


Item 1960 


9 
1 


Salt-water fish 12,26 
Fresh-water fish 461 
Shellfish 19,536 
Animal food & bait 5,935 


TOTALS 38,101 47,256 

Citrus concentrates: From Nov. | 
to April 1, production of frozen citrus 
concentrates in Florida this year has 
1959-60 as follows, 
according to Fla. Canners Assn 
(thousands of gals.) 


compared with 


Item 1960-61 


Limeade 
Grapefruit 
Orange 
Grapefruit-orange 
Tangerine 


* Nort available 


Vegetables: USDA reports the U.S 
acreage planted to certain vegetables 
for freezing in 1961 compares with 
1960 as follows (acres) 

Item 1960 1961 
Beans, green lima 

Fordhooks 20,070 23,200 

Baby limas 43,600 49,950 
Beans, snap 46,940 $5,150 
Corn, sweet 78,390 93,450 
Peas, green 125,660 150.420 
Spinach, Calif. spring 4.9340 4.200 


Berries: See Glassed Foods—Pre- 
serves. 








“BURT: 


BURT MACHINE COMPANY 


401 East Oliver Street 


SPEED UP YOUR LI 
WITH A BURT 


The Burt High Speed Case Packer whisks 
24 cans into a 2-layer case and upends 
the case. It does this 20 times each min- 
ute ... 1200 times an hour. It’s the fast- 
est, most efficient can handling method 
available. 


Baltimore 2, Maryland 


Mode! PCD 
High Speed Case Packer 
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Processed Food Prices 
CANNED FOOD PRICES 
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Mixed Fruits 


FROZEN JUICES 


Grapefruit 
Lemon 


Ww 
Lomonade 
1.16 


Lemonade, Pink 


Limeade 
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Stake out 
nutritional claims  «. 
for your juice products 


with MERCK ASCORBIC ACID 


deal with food processing problems continually. 
Our facilities and experience are at your command. 
Just call in your Merck Representative or write 


directly to Rahway. 


Make sure your new ade, juice or instant drink 
product appeals to nutrition-conscious shoppers 
by adding Merck Ascorbic Acid. Vitamin C forti- 
fication and a positive health claim can help speed 
your product’s acceptance. 

Merck is in an encement position to help you profit a & MERCK CHEMICAL DIVISION 
from Vitamin C fortification. We are one of the = MERCK & CO., INC. « RAHWAY, NEW JERSEY 
world’s largest producers of Ascorbic Acid and . 
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RAW PRODUCTS 


Cherry Growers Try 
Water Hauling 

When cherries are hauled in water- 
filled tanks,*instead of lug boxes, qual- 
ity at delivery can be improved. The 
Great Lakes Cherry Producers’ 
Marketing Cooperative, a grower or- 
ganization with headquarters at Grand 
Rapids, Mich., has been experimenting 
with new systems in New York State 

The new systems involve smaller, 
movable tanks, ton rather than 3-5 
ton tanks; ice to keep water below 


TRANSPORTING RSP CHERRIES in water-filled, 
portable tanks means lift trucks replace hand 
loading and unloading. 
60° F., which seems to be the critical 
temperature to avoid scald; and several 
methods, not perfected, to weigh cher- 
ries after delivery 

Ihe system under development is 
expected to be particularly efficient in 
handling cherries picked mechanically, 
when the lug boxes can be discarded 
entirely 

Professor R I 
Cornell Univ. experiment 
Geneva, N. Y. has been working with 
the grower organization 


LaBelle of the 


station, 


After Asparagus is Mature 
Slow Down on Fertilizer 
Asparagus canners and freezers can 
save their growers money and, pre 
product 


sumably, reduce their raw 


costs at the same time by warning 
growers not to over-fertilize mature 


asparagus plants 


In the year of planting, asparagus 
needs relatively heavy applications of 
fertilizers for the early developmental 
stages. In many areas fertilization is 
continued after the nature of the ma- 
ture plants makes it unnecessary. 

Here is a recommendation for fer- 
tilizer practices 

In the year of planting, 20-40 Ibs. 
of nitrogen; 4-80 lbs. of phosphate 
(P.O:) and 40-80 Ibs. of Potash (K:O), 
per acre. An additional 30-60 Ibs. of 
phosphate should be broadcast down 
the trench, and 30 lbs. of nitrogen 
should be added at first cultivation if 
the soil is not manured. 

During the second and third year, 
the asparagus should get 25-50 Ibs. of 
nitrogen, 50-100 Ibs. of phosphate and 
50-100 Ibs. of potash. Thirty pounds of 
nitrogen should be put on after the 
soil warms up. 

From the fourth to the seventh year 
40-60 Ibs. of nitrogen should be added 
after harvest, unless the crop is ma- 
nured. In the fifth year 60-120 lbs. of 
potash should be applied only if the 
soil tests require it. In the seventh year 
30-60 Ibs. of potash and 30-60 Ibs. of 
phosphorous should be added if the 
soil tests indicate a need. 

Robert I 
Horticulture 
sity 


Carolus, professor of 
Michigan State Univer- 


Grape Growers Are Planning 
An Independent Cooperative 
Creation of a grape growers Coop- 
erative has been proposed by Fred | 
Rahal, president of Sunshine Packing 
Co., North East, Pa. The cooperative 
would span five states and Canada 
According to Mr. Rahal, the pro- 
posed independent organization would 
do an annual business of $25 to $30 
million in Pennsylvania, New York, 
Washington, Ohio, Michigan, and 
Canada. The group would obtain con- 


tracts for 40,000 to 50,000 tons of 
grapes a season. Processing and pro- 
duction facilities in each growing area 
will be purchased and controlled by 
the cooperative. Control will be ex- 
tended to storage and marketing. 

Interested parties met recently and 
elected directors for various sections 
They hope to put the plan into oper- 
ation this year. 


Research Resumes 

The seed of two new disease-resist- 
ant dry bean varieties—Saginaw and 
Michelite-62 has been released 
USDA and Michigan Agricultural Ex- 
periment Station released the seed to 
the Michigan Foundation Seed Assn 
for increase 

Fruit breeders at Cornell’s Experi- 
ment Station at Geneva, N. Y., are 
trying to develop a succession of pear 
varieties which, like Bartlett, can be 
used both for dessert or processing pur- 
poses. Gorham, a Bartlett-type pear, 
was introduced in 1923. It is recom- 
mended for both uses. Two Bartlett 
seedlings, as yet not named, are show- 
ing up well in tests. They are identi- 
fied as 7620 and 4885. The former 
may be a possible replacement for 
Clapp Favorite and the latter, which 
ripens a week after Bartlett, is very 
productive. 


Blueberry varieties that span the 
season are listed by Cornell Univer- 
sity’s fruit specialists at the Experiment 
Station in Geneva, N. Y. In order of 
ripening, they are: Earliblue, Collins, 
Blueray, Bluecrop, Berkeley, Herbert, 
and Coville. All were introduced by 
USDA and are being tested at Geneva 





See this space next month for 
our regular every-other-month 
department. 

Food Technology 

















55 New Montgomery St. 


WOOD is best for PICKING BOXES 
e STURDY © RIGID e LONG LIFE SPAN 


Rectangular Nailed Picking Boxes fit Automatic Handling Equipment, 
Individually, in Palletized Loads, or in Stacks. Wood Remains Struc- 
turally Unchanged Even When Boxes are Washed Daily. 


Available From Your Nearest Shook Distributor 


AUTOMATIC BOX DUMPING RATE—1I TON PER MINUTE 


THE WOODEN BOX INSTITUTE 


San Francisco 5, Calif. 


WESTERN STYLE CAP: 50 Lbs. 
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This mark tells you a product is made 
of modern, dependable Steel. 


Want to increase your production? 


Vita Food Products, Inc., New York City, is putting 
out three times as many maraschino cherries with a 
USS Cyclone Belt and some new processing ma- 
chinery. And they've done it without adding more 
personnel! They've found there's no breaking or 
oxidation with the Cyclone Belt—even after steady 


use in a submersion-type pasteurizer. 


Want to stop wasting time? 


Curtiss Candy Company, Chicago, Illinois, cools 
over 1,000,000 Baby Ruth candy bars a week on USS 
Cyclone Conveyor Belts—while they're making them. 
There was a time when they had to put the candy on 
trays and wait for it to cool overnight. Some of the 
individual belts have lasted years with a minimum 


of maintenance 


Want to save materials and manpower? 


Ruberoid Corporation, St. Louis, Missouri, is com- 
pletely sold on their Cyclone Conveyor Belt because 
it saves so much material and manpower in their 
asbestos-cement plant. They know they can depend 
on the belts to behave efficiently under difficult 
operating conditions. And they're very happy with 
Cyclone Belt flexibility and ease of maintenance. 


Cyclone Conveyor Belts 


can be designed to move almost any kind 


of product faster for less money. Cyclone makes 
American Steel & Wire, Dept. 1138 
more types of metal conveyor belts than anyone else 614 Superior Ave., N.W. 


in the industry. One of our sales engineers can Cleveland 13, Ohio 


survey your operation—without cost to you—and tell 
you which of our eight basic belt types will meet 
your specifications. Get started. now. Send the cou- 
pon for your free booklet on USS Cyclone Conveyor 
Belts. USS and Cyclone are registered trademarks 


Please send me your free booklet on USS Cyclone Conveyor Belts. 


Address 


American Steel & Wire 
Division of City Zone State 
United States Steel 


Cyclone Sales Offices coast to coast 
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es 


Companies & Plants 


Stokely-Van Camp, Inc., Indian- 
apolis, Ind., has formed a subsidiary, 
Stokely-Van Camp of Puerto Rico, 
Inc., to lease and operate a pineapple 
canning plant at Barceloneta, Puerto 
Rico. The plant had been operated by 
the Land Authority of Puerto Rico 


4 three-story sardine plant of the 
Millbridge Canning Corp., Millbridge, 
Me., was wrecked by a fire. The loss 
amounts to a half million dollars 


Uncle Ben's, Inc. has started con- 
struction of a new bean processing 
plant in Houston, Texas, to be com 
pleted by July 1. The cost will be 
approximately $500,000 


Borden Co., New York City, has 
acquired Wyler and Co., a dehydrated 
food products manufacturer of Chi- 
cago, Ill. The firm will continue opera 
tions under its present management 


General Foods Corp. plans to build 
a potato processing plant in Grand 
Falls, New Brunswick, N. J 


Austex Foods, Inc., canned food 
Austen Fla and The 
manufacturer of snack and 
Dallas Texas 
merged May | Austex 
Foods and the Canned Food Div. of 


processor of 
Frito Co 
convenience foods 


effective 


Frito will be combined into a single 
Operating division with headquarters 


in Austin 


Biltmore Brands, Inc., is planning to 
10,000 sq. ft. plant at 
Tenn., for the produc 


construct a 
Elizabethton, 
tion of coffee, cereal, peanut butter 


salad dressing and pickels 


Oklahoma Foods Co., Inc., Tulsa 
Okla., has been granted a 50-yeal 
charter of incorporation listing capital 
stock of $100,000. Incorporators are 
Harold W. Short, Herbert J 


and Herbert Forrest, all of 


Forrest 
Tulsa 


INDUSTRY NEWS 


Don's Foods, Inc., a new food pro- 
cessing company in Nashville, Tenn., 
will specialize in potato chips, and 


allied snack lines 


Hungerford Packing Co., Hunger- 
ford, Pa., has installed new processing 
equipment for all styles of snap beans 


Vita Food Products, Inc., New 
York City, is planning a $2,000,000 
expansion program to streamline pres- 
ent plant facilities and to build three 
new processing plants in Chicago, 
lll.; Philadelphia, Pa.; and Newark, 
N. J 


Lord-Mott Co., Inc., Baltimore, 
Md., has purchased Bramble Canning 
Corp., tomato products processor of 


Greenwood, Dela 


Seabrook Farms Co., Seabrook, 
N. J., has recently acquired two new 
plants in Georgia. They are South- 
Montezuma, 


Foods Co., 


ern Frozen Foods, Inc., 
ind Bateman Frozen 
Macon 

F. M. Stamper & Co., St. Louis, 
Mo., is replacing freezing tunnels with 
automatic plate freezers in order to 
udd meat pies and TV dinners to its 


production 


Green Giant Co., Le Sueur, Minn., 
has begun marketing its canned vege 
table products in Europe, according 
to L. E. Felton, president 

[he Great Lakes Cherry Producers 
Marketing Coop., Inc., has moved to 
new quarters at 801 Cherry St., S.I 
Grand Rapids 6, Mich 


4 new fruit and vegetable processing 
company, Curtice-Burns, Inc., has 
been formed by Curtice Brothers Co.. 
Rochester, N. Y., and Burns-Alton 
Alton, N. Y. The two firms 
Pro-Fac 


Corp 
were recently purchased by 


Cooperative, Inc 


Campbell Soup Co., Camden, N. J., 
plans to build a new food processing 
plant on a 684-acre site near Paris, 
Texas. The multi-million dollar plant 
will initially produce soup, bean and 
spaghetti products 


Texsun Corp., Weslaco, Texas, will 
have a frozen citrus concentrate plant 
in operation this fall. The concentrate 
installation will have a daily capacity 
of 350 tons 


Men in the News 


Donald M. Guest has been elected 
secretary of Morton Foods Co., pickle 
and spice manufacturer of Dallas, 
Texas 


James Harris, sales manager, Fresh 
Canning Co., Spira, Okla., has been 
named president of Haskell 
Inc., a newly formed firm in Haskell, 
Okla 


Foods, 


John Wolcott has been appointed 
manager—market research— interna- 
national, Campbell Soup Co., Camden, 
N. J 


Ronald W. Delucien has been ap- 
pointed to the staff of the office of 
of the 


the executive vice president 


National Canners Assn 


Oo. B. Price has been named secre 
tary of the New York State Canners 
& Freezers Assn. He is replacing the 
late William Sherman 


L. E. Bemis, Jr., has been appointed 
director of employee relations on the 
executive staff, Consolidated 
Foods Corp., Chicago, III 


office 


Jose Seldes has been elected presi 
dent of International Products Corp 
canned meat manufacturer of New 


York City 


Walter E. Clark, Harry O. Mat- 
thews and Clair V. Short have been 
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elected vice presidents of Armour and 
Co., Chicago, Il. 


Don P. Gundry has been appointed 
vice president and general sales man- 
ager, Planters Peanuts Div., Standard 
Brands, Inc., New York City. 


Schindler's Peanut Products, Inc. 
has moved its headquarters office to 
4500 College Ave., College Park, Md 


Dr. Rudy H. Ellinger has been ap- 
pointed manager—Boston sales branch, 
service laboratory in Chicago of Dur- 
kee Famous Foods, Cleveland, Ohio, 
a division of the Glidden Co 


Paul B. Thompson has been elected 
president and chief executive officer 
of Cudahy Packing Co., Omaha, Neb 
He succeeds Louis F. Long who has 
been named vice chairman 


Hugh J. Scullen has been appointed 
district manager—Baltimore area, Bor- 
den Co., New York City. He succeeds 
Harry W. Meicke 


Obituaries 

Rolland E. Hicks, 80, manager, H 
J. Heinz Co., died recently after a 
short illness. He was a resident of 
Syracuse, N. Y 


Gerald Ross Larkin, 76, former 
president of Salada Tea, died recently 
on a ship bound for Naples 


Henry W. Hartle, 66, board chair- 
man, Owatonna Canning Co., Owa- 
tonna, Minn., died recently 


John J. Barry, 67, fruit and vege- 
table marketing specialist for the 
Armed Forces since 1941, died recent- 
ly in St. Francis Hospital, Evanston, 
Ill. Mr. Barry was supply director for 
fruits and vegetables, Military Sub- 
sistence Supply Agency, Chicago 


William H. Sherman, 47, executive 
secretary of the New York State Can- 
ners & Freezers Assn., Inc., died re 
cently in Genesee Hospital, Rochester, 
after a short illness 


Dean Hawkins, 58, a vice president 
of Armour & Co., Chicago, IIl., died 
recently in Nashville, Tenn., while 
visiting relatives 


Dewitt F. McCracken, 69, retired 
eastern regional manager, H. J. Heinz 
Co., died recently in Memorial Hospi- 
tal, Wilmington, Dela. 


Michael A. Conroy, 75, retired 
executive sales manager, H. J. Heinz 
Co., died recently. 

W. Clarke Swanson, 53, president, 
Butter-Nut Foods Co., Omaha, Neb., 


died recently © 1 sudden heart attack 
while vacation in Palm Springs. 
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BETTER PACKAGING BETTER PACKAGING BETTER 


CKAGING BETTER PACK 


® BETTER PA 


ETTER PACKAG 


WHY GAS PACKAGING 
IS GROWING 


More food manufacturers are converting to 
inert gas packaging to get longer, more 
positive protection that assures freshness 
and color. 


BULK HANDLERS shipping and storing fruits 
and vegetables under a blanket of inert gas 
report they can detect no degradation in a 
product so protected. 


COFFEE, CHEESES AND MEATS .. . products 
dependent on freshness are now being pack- 
aged this modern way with excellent results. 


SILO STORAGE of alfala under a protective 
gas blanket has become general practice in 
the farm belt. 


PACKAGED GENERATION SYSTEMS have 
paved the way for the increased use of gas 
for they have brought gas prices in line 
where even the smaller processors can afford 
to produce their own atmospheres. 


GAS ATMOSPHERES originated the packaged 
unit and is a leader in the design and develop- 
ment of complete systems for the production 
of high purity nitrogen, carbon dioxide, 
hydrogen, inert, reducing and annealing 
gases, dryers and purification equipment. 
To get further information on generation 
equipment for your specific application write 
Gas Atmospheres, Inc., 3855 West 150th 
Street, Cleveland 11, Ohio. 
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Enriched Sugar 


Sugarlogics World Corp., Delray, 
Fla., has introduced a new vitamin 
and mineral enriched product—Dex- 
tra Fortified Sugar. The product is 
packaged in polyethylene bags pro- 
duced by Dobeckman Co., a div. of 


Dow Chemical Co., Cleveland, Ohio 
They are flexographically printed and 
have a complete description of the 
healthful benefits of the sugar on the 
back of the bag. Dextra Sugar resulted 
from 14 years of research. According 
to the firm, it supplies energy without 
weight, and nutrition without fat 


Chunky Apple Sauce 
Lyndonville Canning Co., 

ville, N. Y., has introduced a new 

The product 


Lyndon- 


chunky style applesauce 
.was designed to appeal to those who 


look for the old-fashioned home-made 
texture in applesauce. Because of its 
consistency, it may be used in baking 
pies, apple dumplings, brown betty and 
other desserts. Glass container which 
holds | Ib., 9 oz., is supplied by Owens- 
Illinois Glass Co., Toledo, Ohio. Clo- 
sures are by White Cap Co., Chicago; 
labels by Stecher-Traung Lithograph 
Corp., Rochester, N. Y 


Frozen Diet Food 


National Dairy .Products Corp., 
New York City, has introduced a new 
weight control product—-Sealtest 900 


AND PACKAGES 


Calorie Frozen Diet Food. The prod- 
uct is prepared and marketed by the 
company’s Sealtest Foods Div. Na- 
tional distribution is being planned. 
The product is being offered in both 
chocolate and vanilla flavors. It is 
packaged in a quart carton which pro- 
vides for four 225-calorie meals. Each 
carton is marked to indicate the por- 


wions 


Salad Dressings 

Broughton’s Farm Dairy, Inc., Mar- 
ietta, Ohio, has developed three new 
salad dressings made from fresh cul- 
tured cream. They are Sour Cream, 
Roquefort, and 1000 Island. The dress- 
ings are now being introduced on a 
market-to-market basis; regional dis- 
tribution is being planned. They are 
packaged in 8 oz. glass jars and metal 
Hazel- 


caps. Both are supplied by 


Atlas Glass, a division of Continental 
Can Co., New York City. The color- 
coded printed foil labels are supplied 
by Richardson Printing Co., Marietta, 
Ohio 


Cocktail Spread 

St. Ivel Food Products of England 
has introduced Countess Cocktail 
Spread in 3-variety packs. The con- 
sumer is offered a choice of two packs 
One contains salmon, anchovy, sardine 
and tomato; the other, lobster, shrimp, 
and crab and lobster. The spreads are 
packaged in easy to open glass jars 
Each pack of the 3-varieties is pack- 
aged in a colorful plastic display sleeve 
with labels indicating each variety. 
The glass jars are not visible to the 
consumer. The spreads are being dis- 
tributed in the U.S. by Calvert, Va- 
vasseur & Co., Inc., New York City 


Cherry Syrups 

Liberty Cherry & Fruit Co., Inc., 
Covington, Ky., has placed two new 
products on the market—Maraschino 
Syrup and Dark Sweet Syrup (cherry 
flavored). Each bottle carries sug- 


gestions for product uses with colas, 
icing, ice cream, milk, milk shakes, 
grapefruit, pancakes and waffles, and 
lemonade. The containers, supplied by 
Owens-Illinois Glass Co., Toledo, 
Ohio, were designed for easy pouring 


and re-sealing. Closures are by White 
Cap Co., Chicago; and labels by Neil- 
sen Lithographing, Cincinnati, Ohio 


Oyster Hot Ketchup 

Paramount Foods, Louisville, Ky., 
has introduced a new product—Oyster 
Hot Ketchup. The product is distrib- 
uted in 14-oz. bottles that have a scal- 
loped pattern below the neck to create 
the illusion of having flat side panels 
The bottles are supplied by Hazel- 
Atlas Glass Div., Continental Can Co., 


New York City; Alcoa aluminum clo- 
sures are supplied by Standard Pack- 
aging, New York City 


Acorn Squash 

Treado and Clarke Industries, Sy]l- 
vania, Ga., is introducing a new frozen 
product—stuffed baked acorn squash. 
Each package contains four acorn 
squash servings, packaged in aluminum 
foil potato shells manufactured by 
Ekco-Alcoa Containers Inc., Wheeling, 
Ill. The firm feels that consumer ac- 
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We’ll do almost anything for our customers! 


Egg in your beer? Whatever your wants, your UNION STARCH representative 


takes old-fashioned pride in providing the desired ingredient in your business 
brew. He'll satisfy your taste for the extras . . . and do almost anything to as- 
sure you a better product through the efficient use of UNION CORN SYRUPS. 
This isn’t froth but the sober truth. Let a helpful union sTarcu representa- 
tive serve you. Write today for a visit and proof of our complete service. 
UNION STARCH & REFINING COMPANY, INC. 


Columbus, Indiana 
Whether it be Corn Syrup, Starch or Caramel Coloring . . . UNION STARCH quality insures end-product excellence. 
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... DEPENDABLE: and DURABLE 


Experienced operating men will tell 
you that Niagara No-Frost refriger- 
ation gives you the best results in 
food freezing, cold storage ware 
housing, fruit and vegetable chilling. 

Especially in the tough spots, in 
such conditions as meat packing and 
crop pre-cooling, where there are 
large amounts of moisture and extra 
air-borne causes of corrosion, No- 
Frost equipment out-lasts, out-per 
forms and out-saves all other types 


Because it PREVENTS all frost or 


ice formation from the start, Niagara 
No-Frost gives you always full ca- 
pacity, prevents waste of power. You 
escape all trouble and labor of de 
frosting, have rooms that are always 
clean and sanitary, enjoy the lowest 
operating costs per ton of refrigera- 
tion 

For more than a quarter of a cen 
tury Niagara No-Frost durable, de- 
pendable equipment has been mak- 
ing money for its users. 


Write for Bulletin 105. 


NIAGARA BLOWER COMPANY 


Dept. C-6, 405 Lexington Ave., New York 17, N. Y. 
Niagara District Engineers in Principal Cities of U.S. and Canada 


Food processors find Ton-Tex Pur-O-Tex conveyor 
I 


belting pr 


ves best for conveying foods under conditions 


that present some real problems. Pur-O-Tex is a 


white, nol 


of all kinds 


welded with special comps unds and treated to resist 


toxic belting built specially to convey foods 
It is made of plic s of selected duck 


belting won't impart taste or odor to the products 


uried. It is permanently pliable and can be 


tough 


vulcanized endless. Easy to wash and keep clean 


greasy, hot 
conditions 

slow down your 
production 7 
Not with 
PUR-0-TEX 


conveyor belts! 


in excellent 
vou select a trouble-free belt for vour conveving jobs 


W rite for folder t day 


inspection 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


1160 AUZERAIS AVENUE 
SAN JOSE 26. CALIFORNIA 


— wiih 
CONVEYOR AND BELTING 
TRANSMISSION u 


water and mild abrasion. Pur-O-Tex 


belt. Let our engineers help 


ceptance of this product has opened 
the possibility of marketing other prod- 
ucts in this way such as frozen stuffed 
baked eggplant, sweet potato souffle, 
or macaroni and cheese 


New Package Briefs 

Cocktail Sauce Label: New label with 
appetite appeal is being used by 
Richard Colgin, Inc., Dallas, Texas, 
for its Shrimp Cocktail Sauce with 
horseradish flavor. Product has na- 
tional distribution. Bottles by Owens- 
Illinois Glass Co., Toledo, O.; clo- 
sures, Bernardin Bottle Cap Co., 
Evansville, Ind.; labels, Graphic 
Arts Label Co., Fort Worth, Texas 

String-Pull Container: A new larger 
string-pull biscuit container is being 
made for American Foods, Inc., 
Dallas, Texas, by the Canco Div 
of American Can Co., at Canco’s 
Arlington, Texas, plant. Foil lining 
is used to withstand the gas pres- 
sures built up by the dinner rolls 


Private Mold Jars: Smart & Final Iris 
Co., Los Angeles, Calif., is packing 
its Iris Gourmet spices in new pri- 
vate mold table jars. Containers, 
closures, and fitments are supplied 
by Owens-Illinois Glass Co., San 
Francisco, Calif.; labels, A. Carlisle 
& Co., San Francisco. 

Jelly Tumbler: New 18-oz. glass tum- 
blers used by C. H. Musselman Co., 
Biglerville, Pa., for its line of jellies 
are decorated in white with designs 
depicting stars, suns and sattelites. 
Tumblers are supplied by White 
Cap Co., Chicago, III 

Family Design: Tyton overwraps with 
a family design are being used for 
17 different frozen vegetable, fruit 
and potato products by Dilbert’s 
Quality Supermarkets, Inc., Glen- 
dale, N. Y. The overwraps are pro- 
duced by Marathon, a division of 
American Can Co., Menasha, Wis. 

New Glass Jar Designs: Charles Gul- 
den, Inc., Saddle Brook, N. J., has 
changed the design of its glass con- 
tainer from a sharp shoulder to a 
style with a gradually sloping shoul- 
der. The containers are supplied by 
Tygart Valley Glass Co., a subsidi- 
ary of Brockway Glass Co.; caps by 
Crown Cork and Seal; labels by 
Strawberry Hill Press. 
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COMES RIGHT FROM ROCHE 


~» HOFFMANN-LA ROCHE INC., « 





THE MODERN EXPANDED FOOD COLORING CONCEPT 


WITH VERSATILE 


ROCHE bela CAROTENE 
COLOR 


Give your oil-base and water-base foods 
color versatility and variety—from ap- 


USE ONE pealing pale yellow to hearty, appetizing 


orange—with Roche Beta CAROTENE. 
PRODUCT 
TWO WAYS NOURISH 


Give your oil-base and water-base foods 
the nutritional-plus added by Vitamin A 
value in “the color that nourishes” — 
Roche Beta CAROTENE. 


VERSATILE ROCHE beta CAROTENE 
THE EXPANDED 2-IN-1 FOOD-COLORING CONCEPT 
COLOR PLUS NUTRIENT 


Vitamins come RIGHT from Roche 


FINE CHEMICALS DIVISION 
HOFFMANN-LA ROCHE INC. 





@ WESTERN CANNER/ PACKER NEWS 


Pitted Dried Prunes Packed in California 


By THOMAS A. DICKINSON 


Steam-treated pitted prunes are the 
basis for a Southern California opera- 
tion being conducted by a radio come- 
dian of the 1930's 

[he veteran entertainer —who is 
completely serious in his activities in 
the dried fruit field—is Al Pearce, and 
the company which bears his name is 
located in a. plant at South San Ga- 
briel, Calif 

More than 35,000 packages of Mr 
Pearce’s products last year were de- 
livered to mail-order customers, de- 
veloped through a_ radio-television- 
magazine advertising program, and ad- 
ditional quantities were shipped to 


FRENCH AND IMPERIAL dried prunes of top 
size and quality are purchased from Sun- 
sweet, placed in stainless steel baskets and 
put into a gas-fired steamer-oven (see top 
view). After 30 minutes, the prunes are 
transferred to airtight bins, in which the 
added moisture helps loosen the flesh from 
the pits. Here they stay three days. 


TWO OF FOUR PITTERS which remove the 
prune stones are seen in the lower view. 
Designed by the packing firm, each has a 
conveyor made up of linked cups, in which 
the fruit is manually positioned before it 
travels under the extraction plunger. The 
four machines have handled up to 4,000 Ibs. 
of prunes in a day. 


AL PEARCE, who used to say on the radio, 
“There's nobody home, | hope, | hope, ! 
hope,” shows he's at home in his firm's 
plant by running a sanitary test on the heat 
sealer used to close packages of his product. 
More operation photos follow. 
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For Reliability cify LLOY WIRE BELT COMPANY product 


...OVER 3000 
CONVEYOR USERS 
IN THE WEST DO! 


1400'F. Temperature Variation...8 times per day! 


Chis 400-foot conveyor belt was specially designed by Alloy Wire 
Belt Company for one of the Pacific Coast’s largest bottle manu- 
facturers. Resisting temperatures up to 1500 degrees F. at the input, 
it cools to room temperature at the output eight times per day! 
One hour and twenty minutes of straight travel is required from 
the molding furnace to the unloading weir, where 36 sparkling new 
bottles are delivered per minute. 

Such a large, versatile belt requires ‘strict adherence to engi- 
neering specifications. Combining properties of great tensile strength 
at elevated temperatures, resistance to embrittlement, long life and 
good rupture strength, this belt presents a surface as smooth as the 
glass container it carries. 

An Alloy Wire Belt can be precisely fabricated for any con- 
veyor system, large or small, standard or under extreme conditions 
of load, corrosion and temperature. 

Because Alloy Wire Belt Company engineers are design and 
fabricating specialists, you are assured of complete belt reliability 
and durability. In addition, faster, more dependable delivery at 
lower costs is a certainty; Alloy Wire Belt Company is the only 
conveyor belt specialist with Pacific Coast Headquarters. 


7 . 


Some 


itaFlo Staflo | Stele 


ALLOY WIRE BELT COMPANY 


210 PHELAN AVENUE, SAN JOSE, CALIFORNIA 
CYpress 4-1155 
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WOMAN WORKER manvally fills polyethylene bag with Pearce's 
pitted prunes, using Jacobs Bros. over-under scale. Packages are 
usually 12-0z. and 31/.-lb., but other sizes are produced on order. 
Although bag says “please refrigerate’ on its side, refrigeration is 
not needed until the housewife or user has broken the seal. 


firms like United Airlines, Union Pa 
cific Railroad Co., Dupars Restaurants, 
and a growing number of supermarkets 
and health food stores. 

The company was founded about 
three seasons ago, after a number of 
years of experimentation. Production 
operations are under the direction of a 
partner in the enterprise. Louis Miller, 
while Mr. Pearce occupies himself 
primarily with market research and de- 
velopment. Studies are being made in 
such fields as baking, soft drinks and 
confectionery. In the last-named in- 
dustry, a Pasadena firm is now produc- 
ing a line of stuffed prune candies 
coated with a non-fat milk solid cover- 
ing, using the Pearce pitted product as 
its basic raw material. 


Natl. Canners Assn. 
Names Western Directors 

Western directors for National Can 
ners Assn., Washington, D. C., will be 
as follows in 1961-62: 

California: Milton E. Brooding, 
Calif. Packing Corp.; Chas. W. Gar- 
diner, XLNT Food Products, Inc.; 
Max J. Gorby, Calif. Marine Curing 
& Packing Co. (seafoods); Joseph M 
Glick, B. E. Glick & Sons; Orlin E 
Harter, Harter Packing Co.; Philip 
N. Mark, Tri Valley Packing Assn.; 
A. H. Mendonca, F. E. Booth Co., 
Inc. (seafoods); Alfred A. Morici, 
Contadina Foods; Paul V. Rea, U. S. 
Products Corp.; Donald B. Wood 
Wood Canning Co. 
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in dozens. 


Colorado: Mynard K Tescher, 
Kuner-Empson Co 

Hawaii: Kenneth S. Benedict, Alex- 
ander & Baldwin; L. Verne Hass, 
Libby, McNeill & Libby; John Shafer, 
Dole ¢ orp 

Idaho- Mont.-Wyoming: Ira C 
Jones, Gem Canning Co. 

Oregon: John McGowan, Columbia 
River Packers Assn. (seafoods); Alvin 
H. Randall, United Growers, Inc.; 
F. M. Smith, Stayton Canning Co 

Utah: Emmett Blackinton, Black- 
inton & Son Canning Co.; Earl A. 
Randall, North Ogden Canning Co.; 
Angus Stevens, Stevens Canning Co 

Washington: Earl W. Kale, C. S. 
Kale Canning Co.; S. G. Tarrant, 
Pacific American Fisheries, Inc. (sea- 
foods); Vernon Whitney, Rogers 
Walla Walla Canning Co. 


Nine Production Men 
Promoted by Calpak 

Calif. Packing Corp., San Francisco, 
has announced the following promo- 
tions in its production officials, in 
preparation for the 1961 season. All 
but the last are in the California divi- 
sion 

Richard J. Rodrick—from assistant 
superintendent to superintendent of 
San Leandro plant No. 8. 

Donald H. Berryhill—from general 
foreman to assistant superintendent at 
San Leandro No. 8. 

John T. McCarthy—from general 
foreman at San Jose No. 3 to assistant 
superintendent at Yuba City No. 14. 


HEAT-SEALING the poly bags is accomplished by woman in back- 
ground, with a Bag-o-matic jaw sealer. Man in foreground then hand- 
packs finished product into fibre shipping case. Mail-order packs are 
put up one bag to a case, those for the institutional and retail trade 


James D. Cart—from assistant su- 
perintendent at Yuba City to the same 
position at Fruitvale No. 37. 

George Burns—from assistant su- 
perintendent at Fruitvale No. 37 to the 
same position at Fruitvale No. 24. 

Donald R. Henry—from preparation 
foreman to general foreman at San 
Leandro No. 8. 

Herbert V. Cooley—from peach 
foreman at San Jose No. 3 to general 
foreman at San Jose No. 39. 

Richard G. Coney, from assistant 
can line foreman to general foreman 
at Fruitvale No. 237. 

Samuel G. Lackaff—from prepara- 
tion and canning foreman at Salem 
(Ore.) No. 126 to general foreman at 
Toppenish (Wash.) No. 122. 

Two men also have been transferred 
from production duties to international 
operations, with offices at San Fran- 
cisco. G. Kimble Smith, formerly 
superintendent of San Leandro No. 8, 
has been named assistant manager of 
international production, and Kent W. 
Rounds, formerly assistant superin- 
tendent at Ogden (Utah) No. 132, has 
been appointed administrative assistant. 


Dried Fruit Research Meet 

Dried Fruit Industry Research Ad- 
visory Committee, an industry group 
organized under _ sponsorship of 
USDA’s Agricultural Research Ad- 
ministration, will hold its second an- 
nual meeting June 2, at Mark Thomas 
Inn, Monterey, Calif. Research proj- 
ects being carried on under industry/- 
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government sponsorship will be 


scribed. 


Pickers’ Union Drive 
Falters in California 
Che campaign to organize fruit and 
vegetable harvest workers in California 
-designed to be the spearhead in a 
national drive of the same type—ap- 
pears to have slowed to a walk in 1961 
Director Norman Smith of the AFL- 
CIO Agricultural Workers Organizing 
Committee is as enthusiastic as ever 
in his intentions to convert the Cali- 
fornia itinerant workers to unioniza- 


tion, but several apparently insur- 


mountable obstacles lie in his pathway. 
Chief among them is lack of money. 

The shortage of funds stems from 
such factors as the failure to win 
many dues-paying members in 1960, 
the high cost of attorney’s fees in the 
defense of nearly three dozen men 
charged with a variety of offenses in 
connection with battles at two loca- 
tions in the Imperial Valley, and the 
refusal of AFL-CIO President George 
Meany to loosen the purse-strings of 
the national organization to provide 
money beyond the $200,000 originally 
allocated in February 

Also discouraging to AWOC offi- 


ABC customer service includes: 


V PACKAGE DEVELOPMENT 


V OUTSTANDING ART WORK 


V LABEL DESIGNING 
V DESIGN ENGINEERING 


V BRILLIANT COLOR PRINTING + PACKAGING RESEARCH 


There’s an ABC distributor 
and warehouse near you 


GENERAL BOX DISTRIBUTORS 


PRESNO-SAN JOSE-GUADALUPE 
IMPERIAL VALLEY BOX COMPANY 
EL CENTRO 

ARIZONA BOX COMPANY 
PHOENIX- YUMA 

STOCKTON BOX COMPANY 
STOCKTON-LOO!-TURLOCK 


HARBOR BOX & LUMBER COMPANY 


LOS ANGELES-SAN DIEGO 


American Box Corporation 


SAN FRANCISCO-LOS ANGELES -SACRAMENTO - NEWARK 


cials have been such developments as 
the plan to extend the bracero (im- 
portation of Mexican nationals) pro- 
gram for another two years, a more 
neutral attitude on the part of federal 
officials regarding functions of the 
U.S. Employment Service (which 
some thought last year was strongly 
favoring the union organizers), and 
the stiff determination of formers not 
to surrender their right to employ those 
they prefer in harvesting operations. 

In 1961, it appears, AWOC may 
have to confine its operations to one 
or two specialty crops—such as cher- 
ries or apricots. That growers expect 
this to be the case is shown by what 
has happened in the tomatoes-for-proc- 
essing field. In February, not over 
50,000 acres had been signed up by 
California canners, since farmers could 
not be sure of their ability to harvest 
the crop. As this is written, the firm 
acreage is at least 145,000 acres in 
California, and could go as high as 
160,000 before the first tonnage is 
ready for harvest in August 


Prosser Packers Plans 
To Double Production Capacity 
Prosser Packers, Inc., Prosser, 
Wash., plans to double its 13 million 
pound pack of frozen foods in 1961 
This increase will be possible due to 
the recent completion of a $500,000 
expansion program. New additions in- 
cluded a four line processing plant, 
offices, quality control laboratory, and 
added zero storage 
Asparagus is the main 
packed by Prosser, although it freezes 
other vegetables and fruits. This year, 
to give the plant a year-round opera- 
tion, French fried potatoes will be 
processed. As with its other items, the 
potato products will be marketed by 
North Pacific Canners & Packers, Inc., 
Portland, Ore., under the Flav-R-Pac 
brand and private label. 


vegetable 


Calif. Frozen Pack Is 
Second Largest in History 

California frozen packers produced 
178 million lbs. of frozen fruits and 
383 millions of frozen vegetables in 
1960, according to Calif. Freezers 
Assn., San Francisco. These packs 
compare with 165 million lbs., of fruits 
and 324 millions of vegetables in 
1959. The total, 561 million Ibs., is 
15% larger than that of 1959, and 
is second only to the 613-million-lb. 
pack of 1956 in the history of the 
state. 

In the fruit category, the strawberry 
pack was the smallest since 1952, but 
the freestone peach outturn was the 
largest ever put up. The vegetable 
pack as a whole set a new record, and 
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so did individual packs of artichokes, 
baby lima beans, Italian beans, broc- 
coli, carrots, cauliflower and spinach. 


Preservers To Hold 
West Coast Meeting 

On June 1, the National Preservers 
Association will sponsor a done-day 
meeting for fruit spread manufactur- 
ers and their suppliers. It will be held 
at the Fairmont Hotel in San Fran- 
cisco 

The program will be varied. Dis- 
cussions and talks will cover such sub- 
jects as standards of identity, labor, 
military subsistence, raw material con- 
trols, plant sanitation, and California 
strawberries. J. M. Browning, Mary 
Ellen’s, Inc., Berkeley, Calif., is chair- 
man of the program committee 


Dry Food Industries Need 
Research, Says Dr. Joslyn 

Research in the field of dried and 
dehydrated foods has been primarily 
confined to what can be seen, smelled 
and felt. In the future, more basic 
studies need to be conducted, to de- 
termine why changes occur during 
processing 

This was the essence of an address 
given by Dr. Maynard Joslyn, Uni- 
versity of California, at an April meet- 
ing of the Nor. Calif. section of Insti- 
tute of Food Technologists, hosted by 
the Delta subsection of IFT at the 
Davis campus of the University 

Dr. Joslyn, who returned not long 
ago from a considerable tour of duty 
overseas, also looked back at the dry 
food history he has witnessed, includ- 
ing the early days of Vacu-dry Corp 
and his experiences in Australia dur- 
ing World War il 


Canners League Moves 

Canners League of California, state 
association of fruit and vegetable can- 
ners, as of June 1 will be located at 
the new address of 9 First St., San 
Francisco 5, Calif. The phone number 
is sceduled to remain the same—GAr- 
field 1-3791. 


Board & Committee Reports 


The Raisin Administrative Com- 
mittee has advised all raisin handlers 
that the Sth surplus pool offer is now 
in effect. Handlers are offered 3,100 
sweatbox tons of surplus pool Natural 
Thompson Seedless raisins at $225.00 
per sweatbox ton. The offer is being 
made to those who have fulfilled con- 
tracts made for shipment to markets 
outside the Western Hemisphere. 


USDA has established a revised al- 
mond “salable” percentage of 84% 
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for the 1960-61 crop year. This is 9% 
higher than the previous 75%, and 
means that an additional 5 million Ibs. 
of almonds are now available for do- 
mestic consumption. The revision was 
proposed by the Almond Control 
Board. It is based on an estimated in- 
crease in the 1960-61 domestic trade 
demand, which is now expected to 
total 55 million Ibs 


Espresso Coffee 

Spice Islands Co., San Francisco, 
Calif., is introducing Espresso Instant 
Coffee in a 2 oz. glass container. The 


INSTANT 


COFFEE 


blend is made from 100% high grown 
coffee from Central America. The 
black and vermillion labei designed by 
Alice Harth suggests the origin and 
character of the coffee. 


Chicken and Fish 


Kal Kan Foods, Inc., pet food man- 
ufacturer of Los Angeles, Calif., has 
introduced a new cat food—Kal Kan 
Chicken and Fish. Selected chicken 
products are added to fresh ocean- 
caught fish, blended with corn meal. 
Vitamins A and E are added along 
with thiamine to complete the form- 
ula 


Companies & Plants 


Beatrice Foods Co., Chicago, IIl., 
has purchased Pik-Nik Co., San Fran- 
cisco, Calif., distributor of Pik-Nik 
brand of canned shoestring potatoes. 
The firm will operate as a separate 
division of Beatrice Foods, and will 
retain its identity, management and 
policies. 


Cascade Frozen Foods, Inc., Bur- 
lington, Wash., has announced a 
$350,000 expansion of its plant. Plans 
include: a new packaging room with 
10,000 sq. ft. of floor space—and a 
capacity of 10,000 tons of quick- 
frozen peas or corn per hour; a new 
strawberry preparation room with a 


capacity of 12,000 crates per 8-hour 
shift. A new zero storage room is also 
being planned. 


Construction has started on a $150,- 
000 addition to Terminal Ice and Cold 
Storage Company's frozen food plant 
at Nampa, Idaho. The new structure 
will give the plant a total capacity of 
45 million Ibs. 


Butter-Nut Foods Co., Los Angeles, 
Calif., officially opened its $2 million 
coffee roasting plant in Los Angeles. 
The roof of this 80,000 sq. ft. build- 
ing is composed of 28 pyramid-like 
forms, called “hyperbolic paraboloids. 
This provides for large open areas for 
the storage of green coffee beans. 


Jerry's Nut House, Inc., Denver, 
Colo., has filed articles of incorpora- 
ing, processing and merchandising of 
tion listing an authorized capitaliza- 
tion of $49,998 for roasting, packag- 
all kinds of nuts, nut meats and foods. 
Incorporators are Stephen A. Heller- 
stein, William F. Schenkein and Fran- 
cis J. Manning. 


Western Idaho Potato Growers 
will open a frozen potato packing 
plant at Nampa, Idaho, late this sum- 
mer 


Wapato Fruit Co. is the new name 
of Wapato Evaporating Co., Wapato, 
Wash. The company now cans apple- 
sauce, apples, tomato juice and toma- 
toes. 


Green Giant Co., LeSueur, Minn., 
has recently completed a new seed 
warehouse and seed mill at Dayton, 
Wash. 


Carnation Co., Los Angeles, Calif., 
is test-marketing “Instant Coffee- 
mate,” a glass-packed dehydrated dairy 
product for creaming coffee and for 
other similar uses. The food is packed 
at the plant at Oconomowoc, Wis. 


Lynden Berry Growers, Lynden, 
Wash., is adding a corn line to its 
packing facilities. The cooperative, 
managed by Ray Syre, will also pack 
peas and berries this year. 


United Growers, Salem, Ore., will 
add corn to its pack in 1961, accord- 
ing to Alvin Randall, manager. 


Blue Ribbon Growers, Inc., Ya- 
kima, Wash., is moving its offices to 
a new address, 102 No. Sixth Avenue. 


Frosted Fruit Products, Los An- 
geles, Calif., has taken over operation 
of the former Seattle, Wash., Airport 
Way plant of Cedergreen Frozen Pack 
Corp., Bellingham, Wash., and will 
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operate this year on vegetables and 
fruits. Chester Cameron, formerly with 
Cedergreen, has been named plant 


manager 


Hunt Foods, Fullerton, Calif., ex- 
pects to put its new cannery at Davis, 
Calif., into operation for the first time 
about the first of August, 1961. 


Ore-idaho Foods, Inc., is the name 
of a firm formed by merger of six 
jointly-owned firms into a single or- 
ganization. Included in the amalgama- 
tion are Grigg Bros. Produce Co., Ore 
Feed Co., Ore. Industries Co., Ore-Ida 
Potato Products, and Oregon Frozen 
Foods Co., all of Ontario, Ore., plus 
Idaho Industries of- Burley, Ida. | 
Nephi Grigg is president of the new 
firm, and Golden Grigg is first vice- 
president of the new firm, and Golden 
Grigg is first vice-president. The new 
company will conduct farming oper 
ations, ship fresh produce and pro- 
duce processed potato products 


J. A. Folger Co., Los Angeles, 
Calit., will publicize its coffee prod- 
ucts in 1961 by radio 
broadcasts of the Los Angeles Angels 
(Pac. Coast League baseball club) and 
the San Francisco Giants (National 
League club). 


sponsoring 


Kuner-Empson Co., canned food 


processor of Brighton, Colo., will 
move its tomato and juice operations 
from Loveland to its Greeley, Colo., 
plant this summer. The Loveland plant 
will -be Other operations 
handled here were moved to Long- 


closed. 
mont 

Richmond-Chase Co., San Jose, 
Calif., will operate a Rheem Sterilpac 
.unit this year for the first time, at its 
plant at Stockton, Calif. The sterile 
drum-packing equipment will be used 
for tomato products 


Kerr Fruit Concentrates, Inc., has 
been acquired by International Flavors 
New York City 
firm was founded 


& Fragrances, Inc., 
The Portland, Ore., 
about 1900, afd 
the mame Kerr Conserving Co. Under 
many years by Frank R. Kerr under 
Stuart Kerr, his son, it changed its 
name to the present one, and its busi- 
ness from jams and jellies to concen- 
trated fruit juices and purees 


was operated for 


Filice & Perrelli Canning Co., Rich- 
mond, Calif., in August will open 
what its officials believe to be the 
most modern cling peach cannery in 
the world. The plant is being built at 
Merced, Calif., where the company 
has previously canned other fruits in 


54F 


a plant which originally specialized 


in fig packing. 


Leslie Salt Co., San _ Francisco, 
Calif., is marketing four seasoning 
salts in glass jars. They include onion, 


celery, garlic and all-purpose blends 


Golden Grain Macaroni Co., San 
Leandro, Calif., now offers a line of 
eight dry soup mixes. The list includes 
chicken noodle, chicken rice-a-roni, 
green pea, alphabet vegetable, mush- 
room, onion, minestrone, and tomato 
vegetable. The products are packaged 
in envelopes, most of them providing 
four servings, and the envelopes are 
packed two to a carton (three in the 


case of chicken noodle). 


Nalley’s Inc., Tacoma, Wash., re- 
portedly has acquired Venus Foods, 
Inc., Los Angeles, Calif., through ex- 
change of Venus operations 
have been primarily in the packing 
of dried fruits, vegetables and similar 
foods, but the company also has oper- 
ated a fig processing plant at Fresno, 
and a bakery specializing in fig cookies 
in Los Angeles. Nalley’s packs include 
pickles, salad dressings, potato chips 
and other snack foods, plus the Latin- 
American products of its Foods di- 
vision at San Leandro, Calif 


stock 


Calif. Packing Corp., San Francisco, 
has begun’ packing a new seafood 
cocktail sauce in a wide-mouth glass 
bottle. Sharp and tangy in flavor, it is 
also suited for use on meats, ap- 


petizers 


Men in the News 


Frank W. Knowles has been named 
to succeed Myron Close, sales research 
manager of Calif. Packing Corp., San 
Francisco, when the latter retires April 
1. Mr. Knowles has been with Calpak 
since 1941, and has served in ac- 
counting, purchasing, insurance and 
new product development capacities 


Paul Innes has been reelected presi- 
dent of Calif. Fig Institute, dried fig 
industry association of Fresno. Others 
named at the recent annual meeting in- 
clude Harry Buck, vice-president, and 
Andrew Montgomery Jr., secy.-treas 


Robert Webster, formerly chief 
food technologist with Lindsay Ripe 
Olive Co., canner of Lindsay, Calif., 
has been named production manager 
to succeed Harold Schutt, retired. 
Robert Baymiller has been appointed 
chief food technologist. 


William H. Gruenhagen has been 
appointed to the new position of man- 
ager, agricultural employment, in the 
California division of Calif. Packing 


Corp., San Francisco. Mr. Gruen- 
hagen, formerly district superintendent 
of ranches, will be responsible for 
labor recruitment and related farm 
labor activities. He has been with 
Calpak since 1929. 


John J. Simon, who has been with 
Nalley’s, with Marlo, and with Fred 
Meyer Co. as a result of several recent 
changes in employment, has_ been 
named to handle quality control and 
research and development for Haley's 
Foods, Inc., meat product canner of 
Hillsboro, Ore 


Bertram S. Sweeting has been ap- 
pointed Northwest division manager 
for Foremost Dairies, Inc., San Fran- 
cisco, Calif. Mr. Sweeting, who joined 
Foremost’s predecessor (Medosweet 
Dairies) in 1928, has recently been 
Northwest salesmanager and manager 
of the plant at Tacoma, Wash. 


John W. Casey has been promoted 
from assistant manager of the San 
Francisco, Calif., purchasing office to 
manager, by Consolidated Foods 
Corp., Chicago, Ill. He succeeds Will- 
iam G. Malloy, who has been ap- 
pointed director of purchases in the 
Chicago office. 


A. E. Swanson, Kingsburg, has 
been reelected president of Sun-Maid 
Raisin Growers of California. Paul 
Peterson and Earle Granger were also 
reelected to the posts of vice-president 
and secy.-treas. 


James B. Duncan, formerly field 
department superintendent and agri- 
cultural research manager for the 
Florida division of Calif., Packing 
Corp., San Francisco, has been ap- 
pointed Mountain States division re- 
search manager, with headquarters at 
Ogden, Utah. Donald L. Akerson suc- 
ceeds Mr. Duncan in Florida. 


Rollie O'Neal, for many years in 
charge of quality control for the F. M 
Ball & Co. division of Dole Corp. at 
Oakland, Calif., has resigned to take 
a similar position with Leslie-Spice 
Islands, San Francisco. 


Arthur E. Symons, one-time invest- 
ment banker who joined Ben Hershey 
in establishing Hershey Packing Co. 
in Snohomish, Wash., in 1934, retired 
April 1 of this year. Mr. Hershey has 
served as a director of Natl. Assn. 
of Frozen Food Packers, and this last 
year as president of Northwest Can- 
ners & Freezers Assn. He also has de- 
voted much time to work with such 
organizations as the Boy Scouts, the 
Y.M.C.A. and Whitworth College. 


E. A. Ruthford, San Juan Fishing 
& Packing Co., Seattle, Wash., was 
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elected president of the new Halibut 
Assn. of North America, an organiza- 
tion composed of 36 fish processing 
and freezing companies operating 
plants in Alaska, British Columbia, 
Washington and Oregon, and report- 
edly producing 95% of the tonnage 
of halibut in those areas. The new 
group will have as its primary purpose 
the promotion of the consumption of 
halibut in fresh and frozen form 


Lawrence M. Kaner has been named 
executive vice-president/sales for 
Franco-Italian Packing Co., tuna and 
sardine canning firm of Terminal Is- 


land, Calif. 


Porter A. Williams, vice-president 
in charge of refinery operations for 
Wesson Oil division of Hunt Foods, 
has been transferred from New Or- 
leans, La., to Hunt’s headquarters at 
Fullerton, Calif. Also moving to Ful- 
lerton are six Wesson marketing of- 
ficials: H. P. Rowley, W. F. Guinee, 
W. W. Firey, W. R. Lindstrom, F. G 
Farley and E. A. Wells. 


J. B. Halladay has been named as- 
sistant to Manager Nephi Grigg of 
Ore-Ida Potato Products, Inc., Ontario, 
Ore. 


Harold Cecil, gerieral manager of 
Country Gardens, Inc., announces that 
his firm is now producing frozen 
potato products at Warden, Wash. 
The company occupies a new half-mil- 
lon-dollar plant. John Moon is _presi- 
dent of the organization. 


R. R. Mauser, executive vice presi- 
dent, California Canners and Growers, 
San Francisco, Calif., will speak at the 
American Marketing Assn.’s 44th na- 
tional conference, to be held in Los 
Angeles, June 19-21. His subject will 
be “Coordinating and Integrating Pro- 
duction, Processing and Marketing in 
Agriculture,” 


Robert Glickman has been appoint- 
ed media manager of Hunt Foods and 
Industries, Inc., Fullerton, Calif. 


William H. Paulus, sales consultant, 
is retiring from Dole Corporation, San 
Jose, Calif., at his own request. He re- 
tires officially May 31, but will con- 


News of Western Suppliers 


Companies and Plants 


The Western Division of Anchor 
Hocking Glass Corp. has moved its 
northern California sales office to 550 
California St., San Francisco. The 
phone number is YUkon 1-0505. 
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tinue on special assignment for the 
Dole Marketing Div. until Oct. 31. 
John J. Nachtrieb, formerly with 
Gorton’s of Gloucester, Inc., frozen 
food sales services. 


J. W. Crowe J. G. Tobias 
John W. Crowe has been named 

director of warehousing and distribu- 

tion, S&W Fine Foods, Inc., San Fran- 


cisco, Calif 


James C. Walker has been appoint- 
ed assistant plant manager, of Camp- 
bell Soup Co.’s Sacramento, Calif., 
plant. George W. Williams was ap- 
pointed plant comptroller of the same 
plant 


John G. Tobias, formerly with 
Dole Corp., has been named general 
sales manager of Schuckl & Co., Inc., 
Sunnyvale, Calif., and its subsidiaries 
(Rancho Soup Co. and Sunnyvale 
Packing Co.) 


Obituaries 


Ole Lervick, 73, president of Twin 
City Foods, Stanwood, Wash., died re- 
cently. Mr. Lervick had been active 
in the food industry in the Northwest 
since 1945 


Charles W. Burns, Jr., 57, product 
manager-Del Monte vegetable div., 
California Corp., San Francisco, Calif., 
died. 


John D. Vellis, 71, retired food ex- 
ecutive, formerly with Hunt Foods, 
Inc., died recently. 


Charles W. Musig, 53, co-owner of 
Arrow Products Co. (formerly Utah 
Pickle Co.), Salt Lake City, Utah, 
died. He retired in 1958 because of 
failing health. 


Merchants Refrigerating Co. of 
California, a subsidiary of Merchants 
Refrigerating Co., has purchased the 
land, buildings and equipment of Sa- 
linas Valley Freezers, Inc., Salinas, 
Calif.. The operation will be under 
the supervision of Charles H. Con- 


sais FRACTIONATING 
COLUMN 


was custom- 


engineered to do 


a specific job 
for our 
client. * 





*K A world-famous California 
winery uses this Thermovac 
fabricated fractionating column 
with auxiliary equipment to 
apture and preserve the delicate 
and elusive “bouquet” that is 
so essential to fine wines. 





THERMOVAC will custom-engineer 
and fabricate the processing equip- 
ment best for your job! 

e@ Evaporators @ Heat Exchangers 
e Process Automation @ Rotary 
Coil and Steam Jacketed Kettles 
@ Specialized equipment for the 
Food and Chemical Industries 


Write or call for immediate service; 
expert consultation! 


PROCESSING SYSTEMS THERMAL AND MECHANICAL LOUIPMEN! ® 


ermovac 


P. 0. Box 209 * 819 East Hazelton Avenue 
Stockton, California 
Phone HOward 6-4385 





drey, vice president of the subsidiary. 
Joe Forehand will be superintendent 


Owens-Illinois Glass Co. is con- 
structing a glass plant near Tracy, 
Calif. Completion is being planned 
for mid-February, 1962 


American Can Co., New York City, 
has dOpened two new Oregon plants, 
one in Astoria and another in Eugene 
The Astoria plant, when in full op- 
eration, will have a rated output ca- 
pacity of 100,000,000 cans annually. 
The Eugene plant is somewhat smaller 


Container Corp. of America, Chi- 
cago, Ill., has purchased a 145,000 
Cal-Dak Co., to manufacture rigid 
plastic containers and other custom- 
sq. ft. plant in Los Angeles from the 
molded packaging materials 


Crown Zellerbach Corp., San Fran- 
cisco, Calif., will construct a new 
corrugated shipping container plant 
in the Los Angeles area to provide 
improved customer service in South- 
ern Calif. Covering 110,000 sq. ft., it 
is expected to be in operation within 
a year 


Filper Corp., manufacturer of peach 
- and other fruit preparation equipment, 
has moved its offices to P.O. Box 28, 


NAMES 


...you can rely on! 
WAUKESHA 


New! Metering pump, accurote to 
Yy of 1%! Sanitary and industrial 
positive displacement pumps 
nickel alloy or stainless steel 


REEVES-RELIANCE 


Vari-Speed Motordrives— 
Motors—Gearmotors 


JIFFLER 
Dispersal wheels for mounting 
on standard mixer shofts to 
obtain superior mixing of foods 
chem als paints acquers 
wany siurry 

. 


METZGAR 


Specialists in warehouse 
conveying. Gravity and 
power conveyors with 

many exclusive feotures 


POTTER FLOW METERS 
Sonitery flow meters and electronic 
readout devices; 1/10th of 1% ac 
curacy; metering blending flow 
contro! 


PETERSON & PETERSON 


Call for expert soles, service, consultation 





PETERSON & PETERSON 

EQUIPMENT ENGINEERS 

2705 Tenth Street + Berkeley 10, California 
THornwall 1-7981 








P-1-E PERISHABLES HANDBOOK is being ex- 
plained to dock clerk Phil Moeller (center) 
and Bill Brady, line driving supervisor, by 
F. H. Lucian (1.), director of sales-perish- 
ables for Pacific Intermountain Express, Oak- 
land, Calif. The handbook gives clear-cut 
instructions on the handling and loading of 
every type of perishables freight. 


Old Crow Canyon Rd., San Ramon, 
California. The new location is east of 
Oakland and Hayword. The phone 
number is VErnon 7-7231 


Rheem Mfg. Co., Linden, N.J., has 
opened a new laboratory for its Steril- 
pac operations, at 801 Chesley Ave., 
Richmond, Calif. Carl Dinger has 
been named president of the West 
Coast organization, and Ed L. Prud- 
homme, formerly with Richmond- 
Chase Co. and more recently with the 
Belatto interests at Stockton, Calif., 
has joined the firm as manager of food 
product development 


Men in the News 


Gordon E. Miller, technica! service 
representative in the C&H Los Angeles 
sales office, succeeds Mr. Strecker as 
coordinator-industrial services. 


F. W. Rohnert L. P. Lalonde 


Fred W. Rohnert, president of Seed 
Research Specialists, Inc., Modesto, 
Calif., and Waldo Rohnert Co., Hol- 
lister, Calif., has been named an hon- 
orary member of the California Seed 
Assn. at its annual convention. Mr 
Rohnert is the eighth man to be so 
honored in the 21-year history of the 
association. 

L. P. Lalonde has been named man- 


ager of American Can Co.’s plant in 
Sacramento, Calif. He succeeds George 


Kamena, who retired after 46 years 
of service. 


M. A. Clevenger, Canners League 
of California and A. Wayne Elwood, 
Food Machinery International, are two 
members of a western regional export 
expansion committee recently appoint- 
ed by U.S. Secretary of Commerce 
Luther H. Hodges. The committee also 
includes Gabriel J. Ticoulat of Crown 
Zellerbach Corp., Jack How of West- 
ern Machinery Co., Charles J. Kelly 
(retired), Peter B. Mackey of Atkins, 
Kroll & Co., Herbert Magnuson of 
Connell Bros. Co., Richard Oddie of 
Bank of America, and John J. Judge 
of U.S. Dept. of Commerce. Mr. 
Ticoulat is chairman, and Mr. Judge 
executive secretary; both have their 
offices in San Francisco, Calif 


Fred B. Thompson, Jr., has been 
appointed general manager, Container 
Div., Boise Cascade Corp., Wallula, 
Wash 


Hans J. Fremy of Voorburg (The 
Hague), Holland, has been appointed 
European representative for Seed Re- 
search Specialists, Inc., Modesto, Calif 


R. O. Jacobus, W. M. Simpson, 
and F, A. Kahrs have been named as- 
sistant vice presidents of Muirson La- 
bel Co., San Jose, Calif. E. F. Corri- 
gan was named sales promotion man- 
ager. 

Warren Marshall has been appoint- 
ed general sales manager, Packaging 
Div., Schmidt Lithograph Co., San 


Francisco, Calif 


Sydney L. Lambertson, formerly 
with Clinton Corn Processing Co., has 
been named manager-industrial prod- 
ucts sales, Spreckels Sugar Co., San 


Francisco 

Henry C. Strecker has been appoint- 
ed chief chemist-quality control, tech- 
nical department of the Crockett Re- 
finery, California and Hawaiian Sugar 
Refining Corp., San Francisco, Calif 


Wallace E. Young has been appoint- 
ed assistant to the president, Schmidt 
Lithograph Co., San Francisco, Calif 


Donald T. Snapp has been promot- 
ed to product manager-meat packag- 
ing, Western-Waxide Div., Crown Zel- 
lerbach Corp. He will headquarter in 
Los Angeles. Kenneth G. Kerr is re- 
placing Mr. Snapp as assistant adver- 
tising and sales promotion manager 
for the division. 


Frank A. Kemp, president and gen- 
eral manager, Great Western Sugar 
Co., Denver, Colo., has been re-elected 
a director of the U.S. Chamber of 
Commerce. 
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“Combine Peas and 


Lima Beans PROFITABLY... 





with the Scott Improved Pea and Bean Combine 








Threshes tender peas and limas thoroughly, 
cleanly with only one operator. The high capacity 
and drastic labor reduction enables this Combine 
to pay for itself in a short time from the reduc 
tion of labor alone. The same acreage can be 
handled faster with less equipment. This new 
Combine does not cost it pays! 


COMPANY 








WEST GERMANY 


HAND SUGAR 
REFRACTOMETERS 


These widely-used instruments are small, 
handy and of great accuracy. Measure- 
ments can be made with transmitted or 
reflected light. Easy to use—even by 
those who are inexperienced. 


TWO MODELS: One model has measuring 
range of 0-30% dry substance. The other 
has two scales covering a range of 0-50 % 
and 50-85%. 


Write for literature which gives 
complete details. 


The new Scott Hydraulic, Bulk 
Handling Dump Hopper com- 
pletes the dumping cycle in less 
than 2 minutes. The large capac- 
ity (1400 to 1800 Ibs. peas) elim- 
inates the need for trucks entering 
the field in most cases. 

Larger hoppers are available for 
sweet corn and other products. 


1224 KINNEAR ROAD, COLUMBUS 8, OHIO 


Measuring range 0-30% 


COMPLETE 


GDA ZEISS, IVL. eg acai 


485 FIFTH AVENU 


E, NEW YORK 17, N. Y. 
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ON for FROZEN FOODS 


TARS ALWAYS PROVIDES IT 


Freres -Arrreoecricasrse Refrigerated Services 


O « DR. H. C. DIEHL, MANAGING DIRECTOR 


ONTINENTAL FREEZERS OF ILLINOIS, Chicago * MERCHANTS REFRIGERATING COMPANY, New York * QUINCY MARKET COLD STORAGE & WAREHOUSE COMPANY, Boston 
AMPA COLD STORAGE & WAREHOUSE CORPORATION, Tampo + TERMINAL ICE & COLD STORAGE COMPANY, Portland, Ore. * WISCONSIN COLD STORAGE COMPANY, Milwaukee 
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When a New Process 
Fits c Current Trend... . 

When a new process or product is 
fitted to a current trend it must offer 
the consumer, convenience, quality 
and economy. The food marketing pic- 
ture that exists now will become more 
acute as time moves on: 

1. More _ sophisticated 
educated and traveiled. 

2. More concentration of outlets, 
causing more competition for shelf 


shoppers, 


space 

3. Increased demands for produc- 
tion as population increases and gradu 
ally shifts 

4. More competition in advertising, 
less personal selling. More dependence 
on package and display selling 

5. Increasing tempo for new prod- 
ucts development. Today it is weight 
consciousness and convenience. To- 
morrow, who knows? 

Three new techniques can be used 
for a long time in developing new 
products: spray drying, aerosol pack- 
aging and freeze-drying. However, 
there are pitfalls that can result when 
one expects a new process to answer 
all purposes 

The current 900 calorie market is 
an illustration 

The market indicated a demand for 
a diet control. Metrecal was introduced 
in October, 1959. By 1960 the item 
had grossed $100 million and had 
over 100 major competitors who had 
conducted Research and Development 
from one month to one year. Sales 
used all medias for advertising. Sales- 
men even included local milkmen 
saturating the market 

The fad is beginning to fade, be- 
cause the users are tiring of liquid 
diet and are demanding solids to chew 
Moderation, by using once or twice a 
day, with some solids for chewing may 
maintain the market for a longer 
period of time 

Harold L. Janovsky of Florasynth 
Labs., Inc., speaking before the Food 
Industry Section of the Purchasing 
Agents Assn. of Chicago. 


Food Spending Stops 
At $325 Per Person 

Families in the United States spent 
more for food as they became more 
prosperous, until their yearly food bill 
averaged around $325 per person. 

Then they spent no more 

The per capita expenditures show 
the importance of food. In 1929 when 
personal income (after taxes) was less 
than $1,000, approximately 25% was 
spent for food. 
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his ratio of $1 out of $4 spent for 
food grew to 1-to-3 during the depres- 
sion years. Income shrank and food 
became a larger part of the budget. 
The ratio slipped slowly back to 
l-to-4 as times improved. By 1959 it 
was around 1-to-5. Disposable per- 
sonal income approached $1,500. 
Money spent for food has increased 
along with the increase in disposable 
income. It reached the level of $325 
average per person per year. There 
was a great increase during the World 
War II years when food expenditures 
went up to an all time high of $360. 
But since then, food expenditures have 
seemed to find a level at around $325 
per person per year 
Some generalizations that might be 
made from these figures ‘are: as 
people become more prosperous they 
probably will not spend much more 
for food—and they may not spend any 
more 
With new foods and new forms of 
foods being produced, the staples in 
the American diet will become less 
dominant, the diet more varied 
Proudfoot, Fruit and Vege- 
Cannine Business, Master's 
Northwestern University 





SPANISH OLIVE SALES were promoted 
during May by point of sale materials 
of posters and recipes urging olives 
with meals. 














Packages That Save A 
Homemaker’s Time Win 

Convenience packages for foods 
those which contribute more than 
simple protection for the contents— 
may often be more influential in win- 
ning customers than what they contain. 
However, they must be skillfully de- 
signed and made, or they can destroy 
sales. 

Among features which housewives 





you 
can t 
SEE IT 


SMELL IT 
or TASTE IT 


but 





ALL-PURPOSE COATING FOR GLASS CONTAINERS 


is an important new development in glass container surface pro- 
tection by Ball research scientists, surpassing the protective 
qualities of stearates, silicones, and other commonly used coat- 
ing materials 

MANY ADVANTAGES—F_& DA—approved... labels apply 


with ordinary adhesives P} coating is impervious to alcohol 
and household bleaches, does not affect the foaming action of 
beer, is unaffected by high retort temperatures ...has been 
proved in extensive laboratory and field tests. 

To learn how Me) can benefit your packaging, write us, or ask 
your Ball representative for your free copy of {JP| FACTS DIGEST. 
Ball Brothers Company Inc., Muncie, Indiana. 


*Abrasion Prote 


ANOTHER GOOD REASON WHY YOU SHOULD CALL (2228 FIRST 





look for in convenience packages are: 
Easy opening, use in cooking, reclos- 
ing and storage characteristics, useful- 
ness for table service, and easy dis- 
posability. 

While convenience packages usually 
are developed to fit the needs of spe- 
cific foods, sometimes the package has 
come first and the food product has 
been developed to make use of it. 

Convenience foods and packages 
cost more than simpler foods. One 
estimate is about $2 more per day for 
a family of four. But they save a 
housewife four hours of her time per 
day, and if she uses this time for work 
this results in an economic gain for 
the family. 

Seminar conducted by Packaging 
Institute and Institute of Food Tech 
nologists, May 16, 1960, San Fran 
cisco, Calif. (C. Paul Bolton, Car 
nation Co., chairman) 


Merchandising Memos 

More than 2,000,000 chopsticks 
will be offered to consumers by La 
Choy Food Products, Archbold, Ohio, 
to introduce the firm’s new shrimp 
chop suey/chow mein. Four sets of 
chopsticks will be sent to the con- 
sumer who sends in one label from 


one of these cans 


Campbell Soup Co., Camden, N. J., 
reports that its tomato soup adver 
tising and merchandising campaign 
during April and May was the largest 
investment in the company’s history 
for a spring promotion. Coverage in- 
cluded 12 magazines, television, and 


point-of-sale material 


Olney & Carpenter, Inc., Rochester, 
N. Y., is using new and original recipes 
as the theme of its “Doe You Know 
Your Onions” campaign. The basic 
ingredient of all the recipes is the 
firm’s French fried onions 


The Mexicana Shrimp Promotion 

featuring a new recipe based on 
Corn Chips—was introduced during 
the Lenten season by Filler Products 
Inc., Atlanta, Ga. Two free packages 
of exclusive Filler hot sauce were of- 
fered with each. bag of Corn Chips 
The company reports the promotion 


was a tremendous sales success 


Ihe spring promotion for R. 17 
French’s barbecue sauce emphasized 
its use as both a barbecue sauce and 
a spicy catsup. It was called the 
“Sauce with More Sass” promotion. 





See this space next month for 
our regular every-other-month 
department. 

Association News 
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Dre rve 
the 


- tree-tipe flavor 
; and texture... 








Penford Canners 
Corn Syrup 


F, 


PANIC FORD, LUD. 


750 THIRD AVENUE, NEW YORK 17, N.¥.; 1531 Mane aes 


APIDS, (OWA; 18 








a BRAND 
~CORN 


GOLDEN 
Sweer 


canners 
fine 
granulated 
salt... 


THE SPECIAL PURPOSE CUBE SALT THAT 
MAKES BETTER BRINE Hardy Canners Fine 
Gran ted Salt is a cube crystal salt, care 
ned to obtain the best size 
Hardy cube salt is more 
while in storage; provides 
ving rate that insures fully 
uniform flavor. Produced 
the world’s only quintuple 

tors to obtain unexcelled purity 
teed 99.8 pure sodium chloride 
uw t the very finest salting operation 

v ble nstall the Hardy ELECTRO-POR 


TIONER Lia j spenser. Provides completely 
lispensing for brine and other 
300 containers per min 


ute with precise ac 


automat ; 

liquids, | jles up 
curacy. No waste or 
contamination — the 
ELECTRO-POR.- 
TIONER has totally 
enclosed recircula- 
tion. Available on 
low rental plan 


Write, wire or phone 
for more 
information and 


current prices 


HARDY 
SALT CO. 


P. O. DRAWER 449 
ST. LOUIS 66, MO 


wid QUAI VY 





Liv>d 


Ae GaAs 


Liquid Proportioner 


DESCRIPTION 4 new all-plastic 


s used for accurate metering and 


water-soluble materials 


Trade name: Auto Medic 
RES: Made of Tenite II, the 


is only 13 inches high 


a Capacity ol 
, 
I 


filling. Other 
no corrosion or rust 
and low cost 

nos Molded Plastics, Div 


Thompson Corp., Edinburg 


New Corn, Pea Varieties 
DESCRIPTION: Two new varieties for 
the canning and freezing industry are 
Merit, a bright yellow, main season 
hybrid corn, and Green Bay, a new 
of Asgrow’s Early Perfection 
ATURES: Merit produces a heavy 
tonnage of attractive, high quality 
kernels for whole or cream-style packs 
Plants are vigorous, growing to an 
average of 84 inches. It has a high 
tolerance to drought. Green Bay, an 
early variety, has a higher yield po 
tential of smaller, light green peas 
Vines are vigorous, stocky, wilt-re- 
sistant. It has a high production of 
double pods 
MPFR Agricultural Sales Div., As 
grow Seed Company, 272 George St., 


New Haven, Conn 


Boxboard Coating Process 

DescripTION: In this new process, a 
glossy, clay coating is applied directly 
to the boxboard during its manufac 
turing process 

Features: The coating is formed 
and dried on a large chrome-plated 
drum and then applied to adhesive- 
treated boxboard as it comes off the 
production line. The new coated board 
is available in ten colors and white. 


[he process permits the coating to be 
applied to thicker grades of boxboard 
than previously possible 

Mrr.: Interstate Folding Box Co., 
Middletown, Ohio 


Sanitary Valves 

DescrRiIPTION: New line of preci 
sion, all pera 1 valves that control 
the flow variety of liquids 
under var pressures and conditions 


Trade nat AP( Automatic Sani 


ess Sec V ves are 
ind fitted with sanitary 
ring seals which lessen the pos 
sibility of product contamination. They 
are designed so that the product cant 
enter the actuator and air can't entet 
the product. Valves are operated by 
air in both directions—air to open 
to close 
Mi R Creamery Package Mtg Co 
1243 W. Washington Blvd... Chicago 


Ill 


Checkweigher 

DESCRIPTION: This automatic high 
speed checkweigher was especially de 
signed for installations where floor 
Space is at a premium. Trade nan 
Model 1205-S Selectrol 

Features: The unit will automat 


ically weigh, classify and separate 


packages by correct weight, and under 
weight. It works at speeds up to 200 
per minute. Standard models will 
weigh packages up to 12 oz 
Mer.: Exact Weight Scale Co., 541 
Town St., Columbus 15, Ohio 


Can Elevator 

DESCRIPTION 
to handle filled can at high speeds 
with little damage to product or can 
Trade name: Quick-Adjust Elevator 

FEATURES: Elevator capacity is in- 
creased by the use of a double-belt de- 


This elevator is used 
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sign Cans are received more closely 
spaced. A single lever adjusts for can 
height changes. There is less can-to- 
can contact because while they are 
being eievated, the cans do not touch 
each other, and they do not rotate 

Mer.: Peco Corp., 111 Ortega Ave., 
Mountain View, Calif 


Carton/Pouch Container 

DESCRIPTION: New package con 
sists of a pre-assembled paper carton 
lined with a_ heat-sealable polyester 


bag. It is designed primarily for heat- 


in pouch foods. Trade name: Kapak. 

Features: Easier high speed filling 
of pouches; eliminates separate han- 
dling of carton and pouch; protects 
pouch from flex cracks and pin holes; 
pouch is easily removed from carton; 
package has sufficient space for point 
of-sale messages 

Mer.: Kapak Products Co., 
Wabash St., St. Paul, Minn. 


130 § 


Carton-Machine Combination 

DESCRIPTION: New machine auto- 
matically loads the frozen fish sticks 
onto a flat printed carton blank, wraps 
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the carton around the sticks, and glues 
the flaps. Trade name: Lynch BK 
Morpac 

FEATURES: The unit is small, com- 
pact, and low in cost. It eliminates 
over-wrapping, and effects a savings of 
labor costs because hand-filling is no 
longer necessary. An automatic device 
counts the correct number of sticks, 
holds them, and feeds them onto the 
carton blank prior to the wrap-around 
operation 

MFR Marathon, a _ Division of 
American Can Co., Menasha, Wis. 


Size Grader 
DESCRIPTION: New unit, a vibrating 


conveyor with three decks, developed 
for size grading frozen french fries. 
Fries are carried over punch plate sec- 


tions and according to 
length 

FEATURES: Three decks 
separation into three sizes or grades. 
Stainless steel with a textured pattern 
was used to permit the french fries to 
move freely. 

Mrr.: Key Equipment Co., Inc., 
Milton-Freewater, Ore. 


separated 


permit 


Glue System 

DescRIPTION: A completely closed 
system for packaging machines which 
operates on combined electrical-pneu- 


matic power. Trade name: Maraseal 
Enclosed Glue System. 

FEATURES: The system consists of a 
stainless steel pump, a stainless supply 
tank, and sealed supply lines. Applica- 
tion patterns of glue can be varied 
(straight line continuous or intermit- 
tent) and the width concentration can 
be regulated. Only periodic cleaning 
is needed. 


HARDY 


QUIK-BRINER 


AUTOMATIC BRINE MAKER 





A new salt dissolver that 
gives superior service 


The HARDY QUIK-BRINER provides 
a better way to make crystal clear, 
fully saturated brine that means 
high-quality food products. Designed 
to use evaporated salt to insure a 
brine of top purity. Constructed from 
non-corrosive, reinforced fiberglass; 
requires no attention except for re- 
charging salt supply. 

Operates by gravity flow which is 
adequate for most operations, can 
also be equipped with pump for in- 
creased output. Will produce up to 
1000 gallons of brine per hour when 
pumped intermittently. Holds 2000 
Ibs. of salt. 

The HARDY QUIK-BRINER is avail- 
able on low rental plan for immedi- 
ate delivery. Installation is easy and 
quick. Your Hardy Representative or 
Hardy’s Technical Service Depart- 
ment is immediately available to help 
solve any brine making problem. 


Send for QUIK-BRINER bulletin 


ee ee ne eee ee ae 


HARDY SALT COMPANY | 


P. O. Drawer 449 © = St. Louis 66, Mo, 


1 would like more information about 
the Hardy QUIK-BRINER. 


Name 
Title 
Company 


Address 


City State 


Gan eee nen eee eam eee cam can san ene cas oom aes eons ain Gus Gwad 
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OUT OF WINCHESTER... 





The OMNIFLEX 
Paved Beltway 
direct to 
Non-Stop PROFITS 


” 
“ a 
~ . 7 


yt . 
eae, 
COTO /i\ 


Just look at this picture. It is truly amazing the shapes, 
contours, curves and combinations that can be engineered 
from patented OMNIFLEX Belts manufactured only by 
Ashworth Bros., Inc. This particular installation, that looks 
so much like a modern super highway interchange, carries 
crackers from wrapper to carton machines, continuously with- 
out transfer, through numerous 180° turns. 


The solution to uninterrupted product flow during your con- 
tinuous processing operation may not require as complicated 
a setup as did this problem. Chances are your need can be met 
with a standard Ashworth design; but, where analysis of 
service requirements indicate special design, Ashworth Engi- 
neers can do the job. 


Engineering, plus accurate selection of wire analysis, plus 
careful fabrication insure quality woven into every Ashworth 
belt. You can depend on Ashworth to carry the load... 
continuously. 


| Consult your nearest Ashworth Sales 


Engineer or write directly to: 


“——C asHWORTH BROS., inc. 


WINCHESTER, VIRGINIA 


(, Sales Offices in Principal Cities 


Mer.: Marathon, Div. of American 
Can Co., Menasha, Wis. 


Circulars, Bulletins 

Catalogues, Brochures 
Adhesives: Pick-up, lap-end, spot- 
labeling, glass labeling and case seal- 
ing adhesives are explained with tech- 
nical information in booklet entitled 
“Adhesives for Canners”—H. B. Fuller 
Co., St. Paul 8, Minn. 


Brine: “The Salt with U.M.D.,” tells 
how brine-makers can save time and 
labor while achieving faster solubility 
rates—Diamond Crystal Co., St. Clair, 
Mich. 


Cartoning Machines: Color folder 
fully describes the King-Tuk team of 
portable machines for end-loading type 
cartons—Folding Carton Div., Con- 
tinental Can Co., 530 Fifth Ave., New 
York 36, N. Y 


Refrigeration System: 4-page folder 
describes the Polarstream process 
an in-transit refrigeration system for 
perishable and frozen foods—Linde 
Co., Div. of Union Carbide Corp., 270 
Park Ave., New York 17, N. Y. 


Foil: 58-page booklet offers a docu- 
mentation of the development of foil, 
together with technical data on various 
laminations—Aluminum Company of 
America, 747 Alcoa Bldg., Pittsburgh 
19, Pa 


Conveyor Control: “Selector Systems” 
is a 4-page brochure that describes and 
illustrates a new conveyor material 
handling control system — Condeco, 
Control Design & Fabricate, Inc., 
30725 12 Mile Rd., Farmington, Mich 


Canned Foods: A revised edition of 
“ABC's of Canned Foods” gives de- 
tailed facts and figures about every 
phase of the canning industry—Na- 
tional Canners Assn., 1133 20th St., 
N. W., Washington 6, D. (¢ 


Trucks: Catalog entitled “Narrow Aisle 
Handling Equipment” describes a com- 
plete line of narrow aisle electric 
trucks and hydraulic -hand pallet 
trucks, with on-the-job photos—Ray- 
mond Corp., 150-187 Madison St., 
Greene, N. Y. 


Liquid Blending: Vari-Flo proportion- 
ers and new concepts in continuous 
line blending are detailed in bulletin 
650—Blackmer Pump Co., Grand 
Rapids, Mich. 


Flavors/Oils: Wholesale price list of 
flavors, essential oils, aromatic chem- 
icals is available from — Fritzsche 
Brothers, Inc., 76 Ninth Ave., New 
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UPPLIERS NEWS 


Companies & Plants 

Aluminum Company of America, 
Pittsburgh, Pa., has announced plans 
to re-enter the printed aluminum foil 
business late this year. Its new line 
will be offered primarily to the pack- 
aging trade. The foil will be printed at 
Chicago by R. R. Donnelley & Sons 
Co 


Urschel Laboratories, Inc., Val- 
paraiso, Ind., has appointed the newly 
formed Hughes Co., Inc., Columbus, 
Wis., as its sales representative over 
the Central States. Bill Hughes was a 
representative of Chisholm-Ryder Co., 


Inc., for 25 years 


Bostitch, Inc., manufacturer of 
stapling and stitching equipment, East 
Greenwich, R. I., has purchased Cal- 
wire Products, Inc., of Visalia, Calif., 
and Calnail, Inc., its selling organiza- 


tion 


Nationwide Leasing Co., Chicago, 
Ill., has announced a new leasing plan 
companies can 
and equipment 
lease it back for 
years 


I ood sell 
their 
and 


terms of 


processing 
existing plant 
immediately 


from 3 to 12 


New York Central, railroad based 
in New York City, has completed a 
$4.5 million modernization program 
at its West 60th St. freight yard. Proj- 
ect included a new classification yard 
and additional facilities capable of han- 


dling 1,164 freight cars at one time 


Men in the News 


Olney P. Ross has been appointed 
head—conveyor belt sales dept., Cam- 
bridge Wire Cloth Co., Cambridge, 
Md. Joseph E. McKnett was appointed 
head of the wire cloth dept 


Dr. Ernest M. Weber has been elect- 
ed vice president—research and devel- 
opment, Chas. Pfizer & Co., Inc., New 
York City. 


Emery M. Newton has been named 
sales manager of Gas Atmospheres, 
Inc., Cleveland, Ohio, 
packaged gas generation systems. 


producer of 


Lamar D. Roy, Jr., has been ap- 
pointed district sales manager in Louis- 
ville, Ky., for the Hazel-Atlas Glass 
Div., Continental Can Co., New York 
City. 


Robert O. Davison has been elected 
vice president, Kelco Co., Clark, N. J. 
manufacturer of refined algin prod- 
ucts. He will also continue as manager 

—eastern division with headquarters 
at Clark. 
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i 
E. A. Cooper R. L. Perin 


Everett A. Cooper has been elected 
a vice president, Emhart Manufactur- 


hl KR obins °Y,, CO, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 E, Lombard Street © Baltimore 2, Md. formity. 


ing Co., automatic packaging machin- 
ery manufacturer of Hartford, Conn. 


Reuben L. Perin, executive vice 
president, Continental Can Co., has 
been elected president of the Can 
Manufacturers. Institute. Ralph C. 
Rosecrance, president of J. L. Clarke 
Mfg. Co., Rockford, Ill., was elected 
vice president of the institute. 


R. H. Allen has been named sales 
representative in the midwest for 
Chisholm-Ryder Co., Inc., Niagara 


NET PROFITS 
with 

SEAFOOD 

and 


Robins 


Fancy restaurants have nothing on today’s 
budget-minded homemaker when it comes to 
serving up delicious seafood dinners. Modern 
processing machinery has made it easy for her. . , 
and profitable for you. 


For instance, have you seen the Robins Vibro 
Batter and Breading Machine for automatic 
processing of oysters, shrimp, fish, scallops and 
other foods? It’s simply constructed, compact, 

easy to clean. It has cut breading problems to 
almost nothing and eliminated waste batter 

and breading. It’s just one of the many Robins’ 
designs that is boosting production of quality 
products and reducing labor costs and maintenance 
time for food processors. 


Why not see how Robins’ 105-year experience in 
the food processing machinery industry can give 
you more for your equipment dollar. Write or call 
for immediate service or a copy of our catalog. 


The Robins Vibro Batter and 
Breading Machine meets 
highest standards of sani- 
tation, performance, waste 
reduction and product uni- 
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His territory will include 
upper Michi- 


Falls, N y 
Wisconsin, Minnesota 


gan and northern Illinois 


J. L. Cushman D. B. Hewitt 


John L. Cushman, formerly vice 
president of Owens-Illinois Glass Co., 
and president of Owens-Illinois Inter- 
national, has been elected president- 
chief operating officer and a director 
of Anchor Hocking Glass Corp., Lan- 
caster, Ohio. William V. Fisher was 
named chairman of the board and 
chief officer of the cor- 
poration. |. J. Collins was named 
chairman of the executive and finance 


executive 


committees 


Donald B. Hewitt has been appoint- 


ed sales promotion and advertising 
manager, Brockway Glass Co., Brock- 


way, Pa 


G. A. Vaughan has been named 
assistant manager, eastern area manu- 
facturing dept American Can Co., 
New York City. D. C. Hunter has 
been named manager of the firm’s 
succeed- 


plant in Jersey City, N 
ing Mr. Vaughan 


Weld Conley has been appointed 
technical director, continuous-process 
Girdle 


Chemetron 


drying operations Process 


Equipment Div Corp., 


Louisville, Ky 


Max D. Zauke has been named as- 
sistant Chicago manager, Hubinger 
Co., Keokuk, la., manufacturer of 


corn starches and syrups 


Charles G. Callard has been ap 
pointed manager—beverage container 
sales, Cammercial Container Div., Ball 


Brothers Co., Muncie, Ind 


W. Howard Winters has been ap 
pointed regional manager—midwestern 
region, Crown Cork & Seal Co., Phila- 


delphia, Pa 

John W. Carlile has been appointed 
director of marketing for Ekco-Alcoa 
Containers Inc., Wheeling, III 
Obituaries 

Samuel D. Arms, 69, 
president, American Can Co., New 
York City, died 


retired vice 


Paul C. Murphy, 7!, retired district 
manager, Corn 
died after a long illness 


64 


Advertisers in This Issue 


Alloy Wire Belt Co 54B 
American Box Corp : 54D 
American Can Co 18-19 
American Steel & Wire (Div 
of U. S. Steel) ; 47 
Anchor Hocking Glass Corp .40-41 
Angelus Sanitary Can Machine Co 
2nd cover 


Ashworth Bros. Inc 62 


Ball Brothers Co., 
Burt Machine Co 


Canners Exchange 

Corn Products Company 
Cromwell Paper Company 
Crown Cork & Seal Co., Inc 


Diamond Crystal Salt Co 
Dupont De Nemours & Co., Inc 


Economic Machinery Company 


Food Machine ind Chemical 


rd cover 


(sas Al nospheres Inc 
Geigy Agricultural Chemicals 


Hard 
Hazel 
( ontine 
Heekin n Back cover 


Hoffmann-LaRoche i $3.54 


Malayan Tin Bureau 
Merck & Co., Inc 
Morton Salt Co 
Muirson Label Co., Inc 


National Starch & Chemical Corp 
Niagara Blower Company 


Penick & Ford 


Peterson & Petersor 


Robins and Co., Inc 


Sandvik Steel, Inc 

Scott Viner Co 

Shell Chemical Corp 
Shuttleworth Machinery Corp 
Sugar Information, Inc 
Sunkist Growers, Inc 


Thermovac, Inc 
Ton-Tex Corporation : 
Irans-American Refrigerated Services 


Union Carbide Chemicals Co 
Union Starch & Refining Co 
Urschel Laboratories, Inc 


Warner, Inc., Lar 
White ¢ ap Co 
Wooden Box Institute 


Classified Advertising 


c/o Canner/ Packer, 59 E. Monroe $t., Chicago 3, Ill." 


Please address box advertisers: “Box 





RATES: 15c per word, 75c extra for blind box 
number. Minimum charge $4. Terms net prepoid 
t etters counted as two 

ed display 1 time $25 per inch 











PROFESSIONAL SERVICES 





FOUNDED 1922 





DE ted and EB u5 
BS csearch Keaaherateries 
or rgcenearTe °o 





Maurice Avenue at 58th Street, Maspeth 78, New York City 


WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 
1079 Lombard St., San Francisco 9, Calif Tel: Prospect 6-1415 





Products Sales Co., 


LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
logical Evaluation, 
Insecticide Testing 


Flavor Evaluation 


and C NSU tat yn 
Write for Price Schedule 
Box 2217 * Madison 1, Wis 


WANTED MACHINERY 


WANTED: Several used siow speed juice fillers of 
1 12 valve fitted for the 202 diameter size can 
condition make and price. Productos del Golfo 
1 Avenue Isleta, Tampico, Tamps., MEXICO 








ve 
S.A 


POSITIONS WANTED 


Wanted—College graduate major n Chemistry 
or Food Technology for work in southeastern pickle 
os head of Quality Control and Assistant 
Manager Production background preferred 
rience not required Established 
should nclude education age 


ent solory. Box 4361 


PROCESS ENGINEER—8.S. or M.S. in Mech., Chem 
or Food Eng. with Food Tech. Greenville, Illinois 
Research Center 3 & Yrs practical experience in 
Mech Design and Process Dev writing Process 
Specs and Tech Reports. Saicry: Open Age: 20 to 40 
PET MILK COMPANY, R® A Webb 1401 Arcade 
Bidg., St. Lovis 1, Mo 


WANTED—CANNERY-Experienced man preferably 
with B.S. degree, for Piant Superintendent. Tomato 
Products, Fruit Juices, Jams, and allied products 
Location South America. Good knowledge of Produc- 
tion Management and Laboratory Procedures Re- 
quired. State age, experience, present occupation 
present salary. Box 1161 


HELP WANTED 


HOW CAN | HELP YOU—Experienced Monager, 
Conning-Freezing. Cost reducer and profit moker 
Jesires seasonal job to be paid on cases produced 
bosis, bondable. Box 2561 


Position wanted os Plant Supt. Over 25 years ex 
perience in corn dry pack. All kinds of vegetable 
kraut, chili. Box 2661 
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G& uttleworth DESIGNED BY CANNERS FOR CANNERS 





SOMETHING NEW!! 
MODEL‘13—HIGH SPEED 


EIGHT LANE UNSCRAMBLER 


The Model +13 is the perfect machine 
to feed a high speed labeling or produc- 
tion line. Handles such delicate products 
as fancy whole tomatoes, asparagus tips, 
sweet potatoes etc., with unmatched gentle- 





ness 


* * * * * * * * 


There are also three other models of 
Shuttleworth Unscramblers all designed to 
cut your costs in half by more production 
with less labor. Completely adjustable and 
all are portable. All are extremely gentle, 
and we guarantee they will not dent cans 


# 13 Eight Lane 
Unscrambler 











An adjustable Unscrambler to feed 


Also Check These... 
a HIGH Speed Labeling Line 


AUTOMATIC RETORT 
CRATE UNLOADERS Check these benefits... 


There are five models of Shuttle- 1. Speeds up to 1200 cases per hour 


worth Crate Unloaders that are 2. Adjustable f é 
«. Aajustabie from one size to another in minutes. 
guaranteed not to dent cans! All J utes 
combine a one man operation with 3. Adjusts from 202 to 404 inclusive. 
adjustability from 202 to 404 in- M 
J - ; 4. Gentle—will not dent cans. 
clusive anda will feed any make 


unscrambler. 5. Portable—Mounted on rubber wheels. 





Write, Wire 
IMMEDIATE DELIVERY or Phone 190 


Shuttleworth production planning has been based SHUTTLEWORTH INC 
td . 


on personal experience with the canners needs. We are 
in position to ship a limited number of machines for 

delivery in time for this season’s pack . . . Check those WARREN, IND. 
lines and make certain that your can handling equip- 
ment is in tip top shape. Then contact your nearest gesmecs enaie tanienneen 


‘ ror > ; re. 

Shuttleworth representative EAST: Bill Rombin, Fairfield Pa.—Phone 912 R13 
MIDWEST: Jim Shuttleworth, Worren, Ind.—Phone 190 
WEST: Jim Gilfillan, Bellevue, Wosh.—SH 6-3265 
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AUCTION 


of 
CANNING MACHINERY AND SUPPLIES 
at 
MIFFLIN COUNTY PACKING CO. 
REEDSVILLE, PENNA. 


FRIDAY, JUNE 2, 1961 at 11:00 A.M. 


Conducted by 


OTTO W. CUYLER CORPORATION T. R. “Tom" O'Farrell, Auctioneer 
Webster, New York 15 Court St., Westminister, Md. 


Phone 270 or 370 Phone TI 8-5533 


All items to make up complete operating line for PEAS, TOMATOES, CORN and BEANS, including: 
Viners, Hopper Trucks, Cleaners, Flotation Washers, Hydraulic Elevators, Tenderometers, Blanchers, Bean 
Snippers, Graders, Fillers, 30C Cutters, Nubbin Graders, Closing Machines, Rod Washers, Quality 
Grader, Tomato Scalders, Boilers, Retorts, Cooling Tank, Shuttleworth Unscrambler, Clark Fork Lift, 
Truck, Labelers, Boxers, Corn Harvester, FMC Huskers and Cutters. Many other items. Inspection can be 


made 9:00 A.M. to 5:00 P.M. May 29 to day of sale. 


FOR COMPLETE PARTICULARS AND DESCRIPTIONS 
CONTACT 
OTTO W. CUYLER CORPORATION 
WEBSTER, NEW YORK 











FOR SALE—MACHINERY FOR SALE: 20 Stainless Steel Tanks, from 500 to 1 Cyclotherm 35 Horsepower Boiler, 1 Burt Labeling 
4000 go Vertical and horizontal. Some agitated Machine Set For No. 2, 2 Horizontal Retorts in Very 
AND EQUIPMENT Atmosphe or vacuum type. Specify your require Good Condition, 2 Stainless Stee! Steam Jocketed 
ments; Fifteen stainiess steel Single and Double Kettles—50 gals. MOM's BEST FOODS, INC., 5633 
fect vaporaters ’ 178 ft Thirteen Van Born Court, Dearborn 9, Michigan 
FOR Saas Suflovek Sto nless Stee Govble effect a - &. Heet Ex A M., 50 250 sq. ft.; 3” x 
evepere om, tes 800, = x. -¥ 3) audle 15° Stokes stainless steel Rotory Vacuum Dryer FOR SALE—Huntley mode! C Bilancher ylinder 
tate ge bout "4 "36 Al me m F ag an Roll Dryers; Vacuum Pans; Homogenizers; Plate Ex 40” x 13’, 7” lead, stainless steel tank, cover and 
french oli type 3-$ screw entrection pres 4,50 hangers. Best Equipment Company, 1737 W. How ylinder, neo moter or controls but con supply to 
2 c s U ord St Chicego 26, I! AMbassodor 23-1452 your specifications; rebuilt and guaranteed 90 days 
gallon vertice 5,700 | gal on horizontal stainless : against defects in materials and workmanship. Sove 
steel tonks Buf ovok 42” x 120° double drum dry fe 40 Wire or phone collect Cuyler Corporation 
ers ASME 160s we York Freon 12 compressor FOR SALE—235 Super Juice Extractor in Al con Webster, New York, phone 370 
6% x 5, 40 ton. 200 gallon sigma mixers. Hope dition, motor driven, used very little. Lomox Can 
plcten § - soe ws vom INQUIRIES. PERRY ning Compony, Lomax, Iilinois FOR SALE—Dunning & Boschert hydrolic juice press 
For Sale—Ketties, Tanks, Loabelers, pumps, fillers ae ee ee ee ee 
USED MACHINERY FOR CANNERS. Largest stock of file . : . “al - i. pump. Complete and in operating condition Also 
ges sto ° ers mixers vocuum pons, cose g vers ond seo Farquhar hydrolic ivice press with 18 ram; needs 
ore capecre, etc Address “ _ 4 — parts ond repairs. McCutcheon's Apple Products, 
Francisco and Seattle. Attractive prices, dependable 4825 $ pl nay P- 7h. o., s. Wisner Street Frederick Md., Ph. Mo 2-3261 


machinery onscientious service. Cash for you ~ % . Oise 
surplus machinery. Terms can be arranged. Yo BUSINESS OPPORTUNITIES 
best bet is MACHINERY EQUIPMENT CO. 123 
a . I iE Fresh frozen fish for pet food cannere—We hove 
Townsend treet, San Francis GArt 1-1380 BOI RS ‘ 

° Stre . » © eld ve million pound cold storage piont with 40,000 freez 
H1-PRESSURE ng capacity daily; also hove refrigerated trucks ond 

two trawlers fishing at Sheboygan, Wisconsin. Schill! 

SOLD—PURCHASED—-RENTED ing Fish Co 230 N. Broadway, Green Boy, Wis 


~ 


Food Machinery Facilities in los Angeles San 





ECONOMICAL EQUIPMENT READY FOR IMME 
DIATE USE—8 Stokes & Smith Auger Fillers, single 
or double heads; 3 Moateer Model 31 A Fillers turbogenerators, pumps, fans 
Triangle Electripak 4 Sta. 2 HOPE S/S 4 Piston Nation's largest inventory, New & Used 
Fillers; Kiefer 2 Hd. Vari-Visco Filler; Pfaudler INDECK POWER EQUIPMENT CO. 
RPI4 S/S Piston Filler; 2 FMC Hand Pack Fillers 9750 Skokie Bivd., Chicago (Skokie), II! 
3 M.4&S. 10 Pocket S/S Fillers; 1 FMC 6 Hd. S/S OR 3-7666 — — _ 
Filler for No. 10s; 2 Horix S/S Fillers; 14 & 21 eSB eee eae aeae & 
Spts 2 Pn. Scale 16 Sp. S/S Rotograv 3 NJ 


Pony lLabelrite Lobelers, Thermoplasti and Give * ¢ 
Types; 2 Pn. Scale 4” Duplex Auto. Lablers; 3 For Scle—FMC Pulper Model #101, Labelers, fe- a os 
Burt & St. Knapp Wrep Around Labs. Stondord torts, Kettles, Tanks, Pumps, Fillers, Vacuum Pons, g 


Knapp Model ‘'A'’ Vert. Labler; 4 St. Knopp 2429 Filters, Rietz Disintegrator. Loeb Equipment Supply 

Aut. Giver & Sealers; 4 St. Knopp & Burt Can Co., 830 W. Superior St., Chicago 22, II! 

Pockers 2 Angelus No. 29 P Can Seamers 2 

Capem & Pn. Scale 4 Hd. Cappers; 4 Kiefer, Pn 

Scole, Chisholm-Ryder Jor ttle Cleaners; 2 P 

a ee i, —_ , = PF ree At Sodus, the heart of New York's 

Vecuum Pan; Buflovak Model 81/;-60D Stainless pony fruit belt. Lines for apple sauce, 

Db!. Effect Sanitary Evaporator; 3 Buflovak Thermo natural apple juice, cherries, plums 
and some vegetable equipment. 3 
boilers — floor area 50,000 sq. ft. — 
city water, good local labor. For 

details write or phone Bank for 
Cooperatives, 310 State St., Spring- 
field 2, Massachusetts, RE 7-1481. 


Eastern United States canner, equipped with most 
modern equipment, seeking private label canning 
contract during slack season. Box 1661 











MONITOR" Canning Machinery for peas, beans, 
tomatoes, cherries, etc. ‘‘For over fifty years— 
the finest Huntley Manufacturing Com- 
Inc Brocton, New York. 


Recompression Stainless Steel Sonitary Evaporators FOR SALE—Extend-O-Conveyor mode by Standard 
4 S/S Fitzpatrick Mills; al D, K"'; 12 Conveyor Co., slightly used, like new, cost $3,600, 
Moyne Stoiniess Pumps, 2° & larger; 2 Barry will sell for $2,250, closed length 12°3", extended 
Wehmille Vortex Walking Beam Coolers or ength 46°8". California Citrus Pulp Co., Colton, 
Posteurizers Zerembe INCONEL Double Effect California 

Evoporator; 850 sq. ft. & 439 sq. ft. Send for 

Complete List. FIRST MACHINERY CORP. 209-289 FOR SALE—F M C Corn Horvester, Good Condition, 
Tenth St., Bkiyn. 15, N. Y. STerling 8-4672; Cable: Reasonable. W. E. Bittinger Co., R 25, Hanover, 
Fifemcy Poa 


e484 SB eeu ane = 
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'/ COMING EVENTS CALENDAR 


June 

6-8—2nd Congress on Environmental 
Health, University of Michigan, Ann 
Arbor. 

11-12—Michigan Canners’ & Freezers’ 
Assn., spring meeting, Whitcomb 
Hotel, St. Joseph, Mich. 

18-20—National Food Brokers Assn., 
2nd management conference, St 
Francis and Sir Francis Drake Hotels, 
San Francisco, Calif 

18-23—Assn. of Food & Drug Officials 
of the U. S., 65th annual national con- 
ference, Hotel Mayflower, Washing- 
ton, D. C. 

20-29—IPACK, industrial machinery ex- 
hibit, Milani Fair, Milan, Italy. 

21-24—Processed Apples Institute, Inc., 
10th annual meeting, The Greenbrier, 
White Sulphur Springs, W. Va. 

25-26—Ohio Canners & Food Processors 
Assn., spring meeting, Catawba Cliffs 
Beach Club, Port Clinton, Ohio 


July 

5-21—Midwest Technicians School, Pur- 
due University, Lafayette, Ind 

13—National Kraut Packers Assn., Ca- 
tawba Cliffs Beach Club, Port Clinton, 
Ohio. 

24-28—Ohio Canners & Food Processors 
Assn., tomato canners quality control 
conference, Ohio State University, 
Coiumbus, Ohio 


Merchandising Calendar 


July 1-31: Natl. Hot Dog Month (Natl 
Hot Dog Month Council, 3520 S. Mor- 
gan Ave., Chicago 9, Ill.) 


July 1-31: It’s National Ice Tea Time 
(Tea Council of the U.S.A., 16 E. 
56th St., New York, N.Y.). 


July 1-31; Natl. Picnic Month (Ameri- 
can Bakers Assn., 20 N. Wacker Dr., 
Chicago 6, Ill.). 

July 1-Aug. 31: PIC-L-NIC Time (Natl. 
Pickle Packers Assn., 202 S. Marion 
St., Oak Park, Ill.). 

Aug. 1-31: Natl. Sandwich Month (Wheat 
Flour Inst., 309 W. Jackson Blvd., 
Chicago 6, LIl.). 

Aug. 4-14: Natl. Green Olive Week 
(Theo. R. Sills & Co., 39 S. La Salle 
St., Chicago 3, Ill.) 

Aug. 17-26; Spanish Green Olive Wek 
(Spanish Green Olive Commission, 55 
E. Washington, Chicago 2, ILIll.). 

Sept. 1-30: Natl. Better Breakfast Month 


August 

20-23—National Fancy Food & Confec- 
tion Show, Hotel Astor, New York 
City 

28-29—American Soybean Assn., 41st 
annual convention, Claypool Hotel, 
Indianapolis, Ind. 


September 

11-13—Biennial Symposium on. Foods, 
Oregon State University, Corvallis, 
Ore 

18-19—Pet Food Institute, annual meet- 
ing, Drake Hotel, Chicago, Il 

23-25—First National Culinary Arts Ex- 
position, Convention Hall, Miami 
Beach, Fla 


October 

18-20—Packaging Institute, 23rd annual 
national packaging forum, Biltmore 
Hotel, New York City. 

19-21—Florida Canners Assn, 30th an- 
nual convention, Diplomat Hotel, Hol- 
lywood-by-the-sea, Fla. 

29-Nov. 1—National Agricultural Chem- 
icals Assn., 28th annual meeting, The 
Homestead, Hot Springs, Va. 


November 

5-8—National Frozen Food Assn., an- 
nual convention, Americana Hotel, 
Miami, Fla 


(Cereal Inst., Inc., 135 S. LaSalle St., 
Chicago 3, Ill.). 

Sept. 14-23: Internatl. Tuna Week 

Sept. 18-25: Cranberry Harvest Festival 
(Edaville Railroad, Rupe Wunschel, 
South Carver, Mass.). 

Sept. 25-Oct. 1: 100% Pure Maple Syrup 
Week (100% Pure Maple Syrup Insti., 
St. Johnsbury, Vt.). 

Oct. 1-31: October Cheese Festival 
(Amer. Dairy Assn., 20 N. Wacker Dr., 
Chicago 6, IIl.). 

Oct. 1-31: Yambilee (La. Sweet Potato 
Commission, P. O. Box 132, Opelous- 
as, La.). 

Oct. 1-31: Natl. Rice Harvest Festival 
(Rice Consumer Service, Realty Bldg., 
Louisville 2, Ky.). 

Oct. 9-15: International Pizza Week 
(International Pizza Club, Box 213, 
New York, N.Y.). 

Oct. 15-30: Kraut Pork & Apple Dinner 
Season (Natl. Kraut Packers Assn., 
202 S. Marion St., Oak Park, IIl.). 


1.F.T. Sections Calendar of Meeting Dates 


Western 

Puget Sound: No meeting this month. 
Next one will be held this fall. 

Rocky Mountain: No meeting this month. 

So. Calif.: June 21, annual field trip, 
Sunkist Growers, Ontario, Calif. 


Midwest 
Chicago: No meeting this month. 
Great Lakes: No meeting this month. 
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Ohio Valley: No meeting this month. 

St. Louis: No meeting this month. Next 
meeting will be held in September. 

Wisconsin: No meeting this month. Next 
meeting will be held September 29. 


Eastern 

Mohawk Valley: No meeting this month. 
Next meeting will be held in Septem- 
ber 

New York: No meeting this mopth. 


7-10—Packaging Machinery Manufac- 
turers Inst., 1961 show, Cobo Hall, 
Detroit, Mich. 

20-21—Pennsylvania Canners Assn., 47th 
annual convention, Yorktowne Hotel, 
York, Pa. 

20-21—Michigan Canners’ and Freezers’ 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids, Mich. 

27-28—Ohio Canners & Food Process- 
ors Assn., 54th annual convention, 
Commodore-Perry Hotel, Toledo, 
Ohio. 


December 

5-7—Institutional Food Manufacturers 
Assn., annual meeting, Edgewater 
Beach Hotel, Chicago, III. 

5-8—New York State Canners & Freez- 
ers Assn., 76th annual convention, 
Hotel Concord, Kiamesha Lake, N. Y. 


January 

11-12—Canners League of California, 
39th annual fruit & vegetable sample 
cutting, Fairmont Hotel, San Fran- 
cisco, Calif. 

19-20—National Preservers Assn., an- 
nual meeting, Galt Ocean Mile Hotel, 
Ft. Lauderdale, Fla. 

21-24—-National Canners Assn. & Can- 
ning Machinery and Suppliers Assn., 
Americana Hotel, Bal Harbour, Miami 
Beach, Fla. 


Oct. 16-22: Fish’n Seafood Parade (Fish’ 
n Seafood Promotions, Div. of Natl. 
Fisheries Inst., 1614 20th St., N.W., 
Washington 9, D. C.). 


Oct. 19-28: Natl. Macaroni Week (Natl. 
Macaroni Inst., 139 N. Ashland Ave., 
Palatine, Ill.). 


Oct. 20-Dec. 25: Traditional Dessert Pro- 
motion (Amer. Bakers Assn., 20 N. 
Wacker Dr., Chicago 6, Ill. 


Oct. 23-28: Natl. Honey Week (Amer. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.). 


Noy. 15-Dec. 31: Holidays are Pickle Days 
(Natl. Pickle Packers Assn., 202 S. 
Marion St., Oak Park, IIl.). 


Nov. 19-25: Asparagus Week (New Jer- 
sey Asparagus Industry Council, Inc., 
Centerton, N. J.). 


Dec. 1-31: Egg Nog Month (Theodore 
R. Sills & Co., 39 S. LaSalle St., Chi- 
cago 3, Ill.). 


Northeast: No meeting this month, 
Philadelphia: No meeting this month. 
Next meeting will be in September. 

Pittsburgh: No meeting this month. 

Washington, D. C.: No meeting this 
month. Next meeting will be held Sep- 
tember 29. 


Southern 
Bluegrass: No meeting this month. 
Dixie: No meeting this month. 





7X THE EDITOR'S PAGE 


Frozen Food Safety Attacked by Biased Writer 


Another false and degrading attack was made re 
cently on an important division of the processed food 
field 

In the March 12 and March 19 issues of National 
Enquirer, a national weekly said to have a circulation 
of more than 344,000 copies, appeared two articles by 
Roy Lindberg. The first was titled “Frozen Food Can 
Kill You,” and the, second “Frozen Foods Aren't Always 
Frozen.’ -There were enough quarter-truths, innuendos 
and outright misstatements in these reports to make 


them examples of the worst in yellow journalism 


Phony Charges Made 

Among the charges made by Mr. Lindberg was one 
to the e , tna i frozen pot pie caused death trom 
botulism 

Another described the toxic qualities of frozen vege 
tables. “One woman died after nibbling a single string 
bean said the report Another succumbed after tasting 
i small spoonful of corn 

Stull a third implied that frozen foods were all too 
often thawed en route from processor to retaile and 
that the blame for this careless handling lay with the 
packer. “Frozen food packers could protect you agi 
this kind of thawed and refrozen junk—if they wanted 


to says the article 


False Examples Found 

The problem in meeting and refuting such irresponsi 
ble charges, which obviously have been made with the 
primary purpose of printing sensational’ material which 
will boost circulation, is that there are generally some 
associated facts which can be taken out of context, or 
twisted about in some way, so as to appear to prove 
the case 

Pot pies can create illness—whether they were frozen 
in the first place or not—if they are allowed to sit 
around without refrigeration after they reach the con- 
sumer’s home, or in some other way are abused 

There is no evidence that commercially frozen or 
commercially canned green beans and corn have made 
consumers sick but there have been cases in which 
home-canned products have done so 

Thawed frozen foods which have been refrozen have 
not become health hazards, and are not about to be 
but careless handling has sometimes hurt their quality 


Conclusions Don’t Follow 

It is likely that the above examples are the sort of 
seed from which Mr. Lindberg grew his articles in 
National Enquirer. They don’t prove his points, or in- 
deed have anything to do with them, but it’s hard for 
the average consumer to discover this. He may have a 
hazy recollection that someone somewhere became ill 
from eating some sort of processed corn, and he does 
not realize that the product had been turned out in a 
home kitchen rather than in an American food plant 

It therefore becomes essential for all of us to repeat 
again, and again, that America’s commereially processed 


foods—canned, dried, frozen or glass-packed—are the 
safest, cleanest, most nourishing products available any 
where on earth today, and that they are better than 
any foods man ever had in the past 


Answers to the Charges 

As for the points specifically made by Mr. Lindberg, 
these truths have been pointed out by National Associa 
tion of Frozen Food Packers 

Botulism poisoning results from activity of a ba 
cillus whose spores are plentifully distributed on natural 
vegetation (lettuce, for-example), but the minimum 
requirements for growth of type E are +38° F. for 
six weeks, and for other types the temperature must be 
60°. 

Thawing of frozen foods enroute to the consumer 
does not per se constitute a danger to health. This fact 
has been pointed out countless times, a recent occasion 
being at a conference held at USDA’s Western Utiliza- 
tion Research Laboratory at Albany, Calif. The major 
count against thawing is that it may damage quality, 
of which freezers are naturally jealous, and even with 
this factor time is as important as temperature 

The freezers’ national association does not attempt 
to say that there are no problems connected with the 
handling of frozen foods. As anyone connected with 
processed foods knows, the most active sort of study 
possible is being conducted in this area, by an industry 
committee representing all segments of the business 
To lay all of the blame for mishandling at the door 
of the packer, however—when in many instances he 
no longer owns the product, or has any control over it 

is reaching a long ways for a whipping boy 


What Could Have Been Said 

Mr. Lindberg could have found much to say regard 
ing frozen foods that would have been interesting and, 
at the same time, factual 

He.could have spoken of the tremendous time-tem- 
perature-tolerance project carried on these past sev- 
eral years by a dedicated group of USDA scientists to 
determine the exact effects of various types of exposure 
upon the quality of frozen foods 

He could have described the immense advances made 
in packaging and processing, again to give the house- 
wife better foods at relatively lower cost. 

He could have told how ingenuity of the packers 
has filled the display cases of today’s retail store with 
an array of frozen delicacies never dreamed of by the 
wealthiest, most pampered potentate of fifty years ago 

Unfortunately—whether it was by design or because 
he is a second-rate reporter we don’t know—Mr. Lind- 
berg completely missed the real story. 


El Stark 
Editor 
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Which One Has the 260 Engineering Changes? 


Looking at them, you can hardly tell the 1961 
FMC Sweet Corn Harvester from the one eight 
years old. But in this time, there have been 260 
engineering changes that make the newer model 
work faster, better, and with a greater depend- 
ability than ever before. 

This year they are sturdier, more ruggedly built 
to reduce downtime and cut maintenance to 
the bone. Productivity is increased, too: you'll 
harvest about 10% more corn in the same amount 
of time. 


All the other things that have made the FMC 
Harvester first choice with canners and growers 


Putting 


are still there: it’s the only harvester built spe- 
cifically for sweet corn. It can be mounted on 
practically all makes and models of tractors. It’s 
simple to operate, gives a big bonus in increased 
cut-off weight, and a 10% greater yield per ton 
over hand picked corn. 


Why not plan now to replace with a 1961 FMC 
Harvester? This new machine may easily pay for 
itself in increased productivity, to say nothing 
of the money to be saved against the cost of 
maintaining an older unit that has seen its day. 
Write for full information, or call your nearest 
FMC representative. 


4/deas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


Genera! Saies Offices: 
WESTERN: GAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 





_ HEEKIN 
AT 


IN FROZEN FRUIT CANS 


A...A deep friction snug fitting cover with 
out notches that’s a leader in design 


Deep slip cover with stacking feo 
ture to speed handling operations 


Variety is yours in frozen fruit cans when you shop Heekin. Now, not 
This friction slip lock-on cover : : : 
locks tight for all frozen foods only do you have your choice of covers in the thirty pound size can, but also 
available is the new ten pound size can with the frictions slip lock-on cover. 


Think of the convenience to customers who find that the capacity of a thirty 
pound can is just too much... whereas the new ten pound can fits just right 
into their operation. Now, no need for refreezing ‘whats left’’ not when you 
supply the new Heekin ten pound convenient frozen fruit can. 


For those who use thirty pound capacity 
cans, you'll find the widest variety in lids. 
All Heekin frozen food cans protect the 
flavor and quality of your products with 
special golden lacquer and save shipping 
losses with superior side seam construction. 


Buy the best... Buy variety... Buy Savings 
with Heekin Frozen Fruit cans. Product Planned 


CANS 


Meckin’s mew 10 pound frozen twit con oer, THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
epee emeniae f Gemeet, of cama — SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
pound capacity can than the 30 pound capacity 
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